
Wash the clams and place in a large 
saucepan with a tight-fitting lid. Add the 
wine, shallots and garlic. Cook, covered, 
over high heat just until the clams open; 
do not overcook. Discard any clams that 
do not open.

Spoon the clams to a serving dish with a 
slotted spoon, taking care not to stir up the 
cooking liquid. Drain the liquid into a smaller 
saucepan, leaving any sand in the larger 
saucepan. Bring to a boil and stir in the butter 
gradually. Add the basil and pepper. Spoon 
the sauce over the clams and serve with the 
toasted bread. Garnish with sprigs of basil.   
Serves 4

— 48 Fresh Clams

— 1/2 Cup White Wine

— 2 Large Shallots, Chopped

— 2 Tablespoons Chopped Garlic

— 2 Tablespoons Cold 

	 Butter, Sliced

— 1 Sprig of Fresh Basil, Chopped

— Pinch of Pepper

— 1 Loaf French Bread, 

	 Sliced and Toasted

Optional garnish~  
Sprigs of fresh basil

Mess o’ Clams


