
 

Cavatelli alla marinara

INGREDIENTS
450 gr. clams 
450 gr. mussels 
½ cup extra-virgin olive oil 
½ cup white wine 
50 gr. shrimps 
50 gr. scallops 
2 cloves garlic minced 
1 shallot minced 
100 gr. cherry tomatoes 
1 bunch Italian parsley chopped 
500 gr. fresh cavatelli

Preparation
Clean and wash the clams and mussels in running water to remove all the sand and grit. Place the
clams and mussels in a large pan with 1 ounce of extra-virgin olive oil and 2 ounces of white wine,
and cook until clams and mussels open. Discard the shells and any pieces that did not open.
Reserve all meat from the clams and mussels with their juice. Clean the shrimps and scallops,
remove them from their shells and cut into small pieces. In a large sauté pan, put 1 ounce of extra-
virgin olive oil, garlic and shallots, and cook over a low flame until fragrant and golden brown. Add
the shrimps and scallops and let cook for 1 minute; add the remaining white wine and continue to
cook until all the wine is evaporated. In a separate pot, boil 4 quarts of salted water and cook the
cavetelli for 4-5 minutes until al dente. Add the meat from the clams and mussels with their cooked
juices and continue to simmer the sauce for an additional minute. Add the tomato, chopped parsley
and remaining olive oil. Mix to incorporate and serve immediately with the cavatelli. 

For more Italian recipes visit   www.italyabroad.com
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