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PREPARATION

45 minutes

COOKING T IME

20 minutes

PORTIONS
Serves 2

INSTRUCTIONS

1 .  R inse the clams several  t imes.

Peel  and f inely  chop the gar l ic c love.

2.  In  a large saucepan,  soften the gar l ic over a

low heat for  two minutes in 30g of melted

butter  and 6cl  of  o l ive oi l ,  but  do not brown.

Add a pinch of cayenne pepper and st i r .  Next ,

add the clams,  25cl  Brut  Champagne,  ½  l  of

water.  Cover and br ing to a boi l .  Cook unt i l  the

clam shel ls  open (about 2 minutes) .

3.  When the clams are cooked,  remove them

from their  shel ls .  Discard the shel ls ,  but keep

the cooking l iquid.  Pass i t  through a f ine mesh

sieve,  and keep i t  warm.

4.  Peel  and f inely  chop the shal lots .  In  a

saucepan,  al low them to soften,  without

browning,  over a low heat with 4cl  of  o l ive oi l .

When these are t rans lucent add the r ice

(unr insed).  St i r  to coat the grains of  r ice with

the oi l ,  and cook over a low heat st i r r ing

constant ly .

When the grains begin to st ick together ,  pour

the remaining 10cl  of  Champagne unt i l  a lmost

completely  evaporated.

Incorporate the cooking l iquid f rom the clams

one ladle at a t ime; as the l iquid gets

absorbed,  add another ladle.  Repeat unt i l  the

r ice is  a lmost completely  cooked (around 15–20

minutes) .  You may not necessar i ly  use al l  of  the

clam cooking l iquid.  The r isotto should be very

creamy.

5.  Check the seasoning,  and add salt  to taste.

Add the clam meat and 30g of cold,  cubed,

butter .  On low heat ,  add one last  ladle of

cooking l iquid,  and 2tbs f lat  leaf pars ley.  Mix

wel l .

6 .  Away from the heat ,  del icately  mix in the

l iquid whipping cream.

7.  Serve warm with a dr izz le of  o l ive oi l  on top.

INGREDIENTS

•  ½  l  c lams

• 240g r isotto r ice

•  1  gar l ic  c love

•  60g butter

•  1d l  o l ive oi l

•  2 shal lots

•  2 tbs f lat  leaf pars ley ,  chopped

• 3.5dl  Champagne Première Cuvée

• 50g l iquid whipping cream

(unsweetened)

•  1  p inch cayenne pepper

•  Salt  and freshly  ground pepper


