Muscles & Clams with Shell Pasta
INGREDIENTS:

8 – 10 live muscles in shell

8 – 10 live clams in shell

¼ - ½ cup olive oil

5 – 6 fresh garlic cloves, chopped/minced
1 – 2 tsp. red-pepper flakes

2 Tbs. flat-leaf parsley, chopped
1 cup white wine (use a good sauvignon blanc)
@ 4 – 5 oz. fresh broccoli florettes  (a 1- or 2-stalk bundle from the grocery store)
½ of a 1-lb. box of shell pasta

salt & freshly-ground, black pepper

PREPARATION:

Scrub the clam and muscle shells with cold, soapy water, rinse them off well and keep on ice until ready to cook. 
Preheat oven for garlic bread.
Boil pasta according to package directions. Chop the broccoli into florettes and add them to the boil-water about the last two minutes of the pasta cooking time.

In the meantime, heat olive oil in a large skillet on a fairly low setting (you don’t want to burn the garlic!). Chop the garlic, add it to the oil with red pepper flakes and let simmer a little while so that the flavors mingle in the oil. Add in the muscles and clams, then the wine; turn up the heat to a medium-high setting and let simmer while the pasta cooks – the sauce will be ready when the muscles and clams open up (discard any that do not open!).

When pasta is al dente, ladle it and the broccoli florettes out of the pasta-water and into the pan with the muscles and clams with a slotted spoon or other slotted utensil.  Add the fresh parsley, salt freshly-ground black pepper, and about ¼ to ½ a ladle of the pasta water; toss thoroughly together and plate immediately in wide-rimmed dinner bowls. 

Serve with crusty garlic bread.

Makes two servings.

