SPAGHETTI VONGOLE

Spaghetti

Baby clams

Fresh chili flakes

White wine

Garlic

Parsley

Black peppercorns

Olive oil
Boil your pasta water, add a pinch of salt, and cook according to the instructions listed on the packaging.
]
While the spaghetti is boiling, steam the baby clams in a really hot pan with chopped garlic, shallot, parsley, black peppercorns, and white wine, just until the clams open and then remove from the heat. You will notice the clams will release all the liquid from inside them, which is called the "clam liquor" — this is where all of your flavor comes from. Save some of this liquid to add to the pasta later.
Once the spaghetti is ready, toss with baby clams, a splash of clam liquor, fresh chili flakes, and a splash of whatever nice white wine seems to be open at the time.
Garnish with garlic, parsley, and a good drizzle of olive oil.
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