Darcy and Fred’s Cataplana or Clams in a Cataplana

Ingredients:

4 dozen Wellfleet littlenecks

3 White onions sliced

1 head of garlic chopped

¼ cup olive oil

2 green or red peppers cored seeded and thinly sliced
½ a cup of capers

2 cans of whole plumb tomatoes (drain 1 can)

1 tablespoon of dried oregano

1 bay leaf

¼ pound of prosciutto or pancetta small dice

¼ pound smoked ham small dice 

¼ pound chorizo or pepperoni small dice

½ cup chopped parsley

Salt and pepper to taste

½ cup white wine or chicken Stock

Preparation:

Note that a cataplana is a pan/pot (sort of the same shape as a wok) with a tight fitting top that is hinged on one side…A Dutch oven or any pot with a tight fitting top will work just as well.  
In a sauté pan or cast iron skillet stir fry onions garlic and peppers in olive oil until the onions are translucent add the prosciutto or pancetta and the smoked ham. Sauté the meat and vegetable combination until the cured meats start to sweat their fats. Deglaze the pan until the wine or chicken stock or a combination of the two and add the plumb tomatoes bay leaf and oregano.  Break up the plumb tomatoes with a wooden spoon until they are in small bite sized pieces. Simmer for 20 minutes until the sauce thickens. Salt and pepper to taste. Transfer the sauce to the cataplana or Dutch oven and add the clams and cover the clams with the chorizo or pepperoni.  Cover the cataplana or pot and continue to simmer for 5 t0 10 minutes until all of the clams open….Leave the pot closed for the first 5 minutes (no peeking)…. Sprinkle with chopped parsley and serve
And interesting diversion from the above:

1 lb of pork loin cut into one in cubes

1 teaspoon kosher salt

2 cloves crushed garlic

1 tablespoon paprika

½ cup of white wine

¼ cup olive oil

Make a paste out of the salt garlic and paprika. Rub the pork with the paste and let marinate overnight in the wine

Heat oil olive in a heavy skillet (practically smoking hot) and brown the pork. Replace the pork products above with this preparation.
