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We would like to thank our friends and family for your love and
support during this time.

As part of Cantonese tradition, we encourage you to take a red & white
envelope on your way out. Inside, you’ll find a candy and a coin. Candy
has the purpose of comfort and coins are a gift of thanks. The envelope,

candy, and coin are meant to be thrown away, eaten and
spent/donated, respectively, before returning home.
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Linguine with Clams

Servings: 4 to 6
Prep Time: 10 Minutes
Cook Time: 20 Minutes

Total Time: 30 Minutes, plus at least 20 minutes to soak the clams

M E I ’ S  R E C I P E  F O R

Kosher salt
1 pound linguine
6 tablespoons extra-virgin olive oil
½ cup finely chopped shallots, from 2 shallots
6 cloves garlic, coarsely chopped
1 cup dry white wine
½ teaspoon red pepper flakes
2 pounds Littleneck clams (40 to 45), scrubbed
¼ cup plus 2 tablespoons fresh flat-leaf parsley, finely chopped
3 tablespoons unsalted butter
1 teaspoon lemon zest, from 1 lemon, plus more to taste
1 tablespoon lemon juice, from 1 lemon, plus more to taste

As many of you know, Mei was an excellent cook and baker. One of her favorite dishes to
make, along with seafood paella and babka, was linguine with clams. She would do

variations on a recipe originally made by Jenn Segal. We encourage you to try it at home!

In large pot over high heat, bring 4 quarts of water and 2 tablespoons of kosher salt to
a boil. Add the linguine and cook according to the package directions until just shy of
al dente (the pasta should still be firm to the bite since it will cook another minute or
two in the sauce). Drain in a colander (do not rinse), reserving ½ cup of the cooking
water for the sauce.
Meanwhile, in a very large sauté pan over medium-high heat, heat the olive oil until
hot but not smoking. Add the shallots and garlic and sauté until just golden, about 30
seconds. Add the wine, red pepper flakes, ¾ teaspoon kosher salt, clams, and ¼ cup of
the parsley; bring to a simmer and cook, covered, until the clams open, 6 to 8 minutes.
Discard any unopened clams.
Add the pasta to the sauté pan with the clams. (If you don't have room for everything
in one pan, transfer the clams to a plate and cover to keep warm. When ready to
serve, add them back to the pasta on a serving platter). Increase the heat to medium
and cook the linguini with the clams, tossing occasionally, until the pasta absorbs most
of the sauce and is just tender, 1 to 2 minutes. If necessary, add some of reserved
cooking water to keep moist. Remove the pan from the heat. Add the butter, lemon
zest, lemon juice, and the remaining 2 tablespoons of parsley; toss to coat. Taste and
adjust the seasoning with more salt, lemon zest and/or lemon juice, if necessary.
Transfer to a serving dish or bowls and serve.
Note: When cooking with wine, select a bottle that is inexpensive (under $10) but still
good enough to drink. Avoid "cooking wines," which are salty and include additives.


