LINGUINE with WHITE CLAM SAUCE yields 2 portions
                                                         recipe developed by The Clever Cleaver Brothers®
1 1/2 tablespoons butter



   
   8 oz. bottle of clam juice

1 1/2 tablespoons flour




      dash of Aromatic Bitters (optional)

   1/2 tablespoon butter



   
   1 tablespoon chopped fresh parsley

   1/2 tablespoon olive oil




1/2 teaspoon coarsely ground black pepper

      2 cloves minced garlic

6 1/2 oz. can of minced clams



      
      linguine, cooked al dente

1.
In a small sauté pan or small sauce pan, melt 1 1/2 tablespoons butter over low heat.

2.
Using a very small wire whip or a wooden spoon, mix in the flour. This mixture is called a roux.

3.
Cook on very low heat for a few minutes stirring occasionally. DO NOT BROWN the roux. 

Take off the burner and hold for use.

4.
In another sauté pan or a sauce pan, heat 1/2 tablespoon butter and the olive oil. Add the minced garlic 
and heat for 30 seconds.

5.
Add minced clams, clam juice, Aromatic Bitters and chopped parsley. Mix and heat. When it begins to 
boil, use a small whip to incorporate the roux with the clams. Blend well, turn to simmer and season 
with black pepper.

6.
Serve over the cooked linguine topped with freshly grated Parmesan cheese or refrigerate the clam sauce 
for future use.

