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From the Island of Ischia off the Coast of Sorrento 

Culinary memories of Mario’s Italian Trip Home July 2007

Pastai with Ischian Seafood

Shopping list


10  Frozen artichoke bottoms


or


½ lb. Frozen Artichoke Hearts


4 Tbs olive oil


2 Tbs  unsalted butter


1/8 Tsp crushed red chili pepper.


2 Tbs parsley,minced


3 cloves garlic,minced


1 Tbl ground sage


2 small bottle clam juice


1/2 cup white wine


1lb. New Zealand Green Lip mussels


1lb. Small Manilla Clams


8 oz. canned baby clams


2 pealed Italian tomatoes, seeded and chopped


1lb.Linguini

Method


Boil artichoke in salted water until tender.


Cool and if using bottoms, cut into 1/4’s


Using a heavy bottomed pot, combine olive oil, butter, garlic, chili pepper, parsley 
and clam juice.


Add fresh clams and mussels. 


Cover pot and allow clams and mussels to fully open.


Cook covered for another 5 minutes.


Remove clams and mussels and set aside.


Add white wine, bring to a simmer making sure that all the alchol from the wine 
has fully evaporated… about 5 minutes


Add chopped tomatoes. 


Raise heat and simmer for 5 minutes until liquid has reduced by 1/4.


Add canned baby clams with the liquid.


Adjust seasoning with salt and pepper.


Add artichokes and adjust seasoning if needed.


Toss with linguini cooked " al dente" 


Garnish with whole fresh clams.
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