
Clam Risotto with Chili Oil
from operagirlcooks.com

serves 4

3/4 C. basic shrimp stock or other shellfish stock
3 C. water

2 lbs. littleneck or other small clams, soaked and rinsed

1/4 tsp. saffron threads
2 Tbsp. boiling water

4 Tbsp. + 1 Tbsp. unsalted butter 
2 medium shallots, diced
2 small cloves garlic, diced
1/2 C. dry white wine

1 1/4 C. arborio rice

1/8 tsp. ground white pepper
1 pinch kosher salt

chili-infused olive oil
1 sprig flatleaf parsley, destemmed and cut into chiffonade ribbons
zest of 1 meyer lemon, grated on a fine microplane grater
coarsely ground black pepper

to prepare the clams: 

1. Heat shrimp stock and water in a small (2-quart) saucepan over a low flame. Leave on the 
stove for later use. 

2. Place a medium (5-quart) dutch oven on the stove over a medium-high flame. When hot, add 
the rinsed clams along with a splash of water. Close and let the clams steam until they open -- 
this takes only a few minutes. 

3. When all of the clams are open, drain them and reserve their cooking liquid -- they will have 
given up about a cup of clam juice. Remove the meat from all of the shells except twelve (you'll 
use these to garnish the finished dish), discarding the rest of the shells. 

to steep the saffron: 

1. Place saffron threads in the bowl of a small (1-cup) mortar and pestle. Add the boiling water. 
Let sit for a few minutes, then muddle with the pestle until the threads are fully dissolved into a 
deep orange liquid. Set aside. 

to make the risotto: 

1. In a small (2.5-quart) dutch oven, heat 4 tablespoons of the butter over a medium flame. Add 
the shallots and garlic, sauteeing for about five minutes, until softened but not browned. 



2. Add the white wine, turn flame up to medium-high, and let cook until liquid has reduced by 
half. 

3. Add the rice, stirring to coat. Let cook for about 3 minutes, stirring often, until rice is opaque.

4. Add the reserved clam juice, stirring often until fully absorbed into the rice. 

5. Begin to add the hot broth by ladlefulls, stirring the risotto until each ladle of broth is fully 
absorbed. Continue until the rice is cooked through and risotto is thick but still pourable and 
saucy.

6. Add the steeped saffron, ground white pepper, and salt and stir to combine until the risotto is 
a uniform yellow color. 

7. Stir in the cooked, shelled clams.

8. Add the final tablespoon of butter and turn off the heat. Stir until butter is fully incorporated 
and risotto takes on a slightly glossy sheen.

9. Ladle the finished risotto onto serving plates. Garnish each plate with three of the reserved 
in-shell clams, one teaspoon of chili oil, a pinch of parsley ribbons, 1/4 of a lemon's worth of 
zest, and a few grinds of coarsely ground black pepper. Serve immediately. 


