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Spaghetti with Clams and Shishito Peppers and a Pancetta Hazelnut Topping 

Gluten Free. Dairy Free. Omit pancetta for Meatless / Pescatarian. 

Recipe serves 4. 

 

 

 

 

 

 

INGREDIENTS  

For the Pancetta Hazelnut Topping: 

¾ cup (100g) whole hazelnuts 

4 strips (75g) pancetta (omit for meatless / pescatarian) 

Big handful fresh Italian parsley leaves, roughly chopped (about 1 cup) 

1 tbsp extra virgin olive oil 

2 tsp fresh lemon juice 

1 tsp kosher salt, more or less to taste (i.e. more if not using pancetta which is salty) 

For the Spaghetti: 

 1 lb (box) dry spaghetti, gluten-free or regular if gluten is not an issue 

4 lbs Littleneck clams (approximately 8 clams per person), scrubbed clean 

 ½ lb Shishito peppers 

NOTES 

Mise en place:  Have all your ingredients measured and prepped before starting (i.e. cleaning shishitos 
and clams, mincing shallots and garlic).  Once the cooking begins, we proceed from step to step rather 
quickly and the meal is done in no time at all! 

Fresh clams: Buy your clams fresh, either the day of or a day in advance. Keep refrigerated in an open 
vessel with damp paper towels draped over the top.  
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1-2 medium shallots, minced (about ¼ cup) 

 4 garlic cloves, minced 

1 cup clam juice OR dry white wine OR broth (OR really a combination of any of these!) 

Fresh lemon juice from 1 whole lemon (or to taste) 

Avocado oil or other high-heat oil for sautéing  

 Kosher salt, to taste 

 

METHOD 

Toast the hazelnuts:  Preheat oven to 350f.  Lay the hazelnuts on a baking tray in single layer. Toast for 6 

minutes or until slightly browned and skins are starting to blister and pull away. Remove tray from heat 

and lay a kitchen towel or paper towel on top to “steam” 5 minutes to loosen the skins. Rub off hazelnut 

skins with the towel.  Some bits of skin remaining is fine. Rough chop the hazelnuts and set aside in a 

medium bowl.  

Get pasta water ready:  Set a large pot filled with water on the back burner to bring to a boil.  Turn 

down heat to maintain a simmer if it boils before you’re ready. 

Char the Shishito peppers:  Set a large (4.5 quart), wide pan (with a lid) over medium-high heat on the 

burner directly in front of the pasta pot. Once it is very hot, add a drizzle of oil and toss in the whole 

Shishito peppers and sauté 5-7 minutes or until the skins are charred to your liking. A good char is key 

but also don’t overdo it as I find they turn too bitter.  Turn off heat to cool down the pan.  Toss the 

peppers with a sprinkle of kosher salt, scoop them out and set aside. 

Render the pancetta (skip this step if omitting meat):  Turn the heat back on to medium under the 

same pan. Lay pancetta strips down in a single layer and allow the fat to begin rendering out. Once the 

pancetta strips are nicely browned and crispy, and most of the fat rendered out, pull them out onto a 

cutting board to cool. 

Cook the clams:  If you have a ton of pancetta fat in the pan, you may want to pour some off, keeping 

about 2 tbsp only. If you omitted the pancetta, drizzle in 2 tbsp avocado or olive oil into the pan (2 tbsp 
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of butter would be lovely too, if dairy is not an issue for you).  Add minced shallots with a small pinch of 

salt and sauté until softened, then add in minced garlic and sauté another 30 seconds. Add your liquid of 

choice (clam juice / broth / dry white wine or combo thereof) into the pan. Place clams in, cover with lid 

and steam over high heat for 3-4 minutes, or until all the clams open. Tap any closed clams to see if they 

will open with some nudging. If not, discard and do not eat.  Turn down heat to keep warm as pasta 

finishes cooking.    

Cook the pasta:  While the clams steam, cook pasta one minute less than package direction for al dente.  

Finish the pancetta hazelnut topping:  Chop cooled pancetta strips into small bits and combine with 

chopped hazelnuts, chopped parsley, lemon juice, extra virgin olive oil and kosher salt. Toss well.  

Finish and serve:  Once the pasta is done cooking, turn off heat and pull the pasta pot right up against 

the pot holding the clams.  Using tongs, pull out the pasta strands directly into the pot of clams, allowing 

any pasta water clinging onto the pasta to splash in as well – we deliberately want some pasta water in 

there.  Put Shishito peppers in and toss everything to combine. Decide if you want more pasta water in 

the pot before placing the lid back on.  Simmer for a minute so the pasta absorbs the liquid, being 

careful not to overcook because soggy pasta is the worst.  Taste and do a final seasoning with fresh 

cracked black peppercorn and more kosher salt as needed.  Finish with a big squeeze of fresh lemon and 

top generously with the pancetta-hazelnut topping.  

 

Serve immediately and enjoy!  xx 

 

 

 


