
This recipe came from Minced at www.mincedblog.com. 

Squid Ink Linguini with Clam Sauce  

Serves 4 

While it could certainly be part of your costume, you might want to wear gloves when 
making this pasta to avoid staining your hands and fingernails black. 

Note:  I made this again this evening.  I only had a few littleneck clams left (about 10) so 
I added a can of chopped clams and left out the clam juice.  Still fabulous! 
 
For pasta (makes about 1 lb of fresh pasta): 
1 cup all purpose flour, plus 1/4 cup more if needed 
¾ cup semolina flour 
1/4 tsp salt 
3 large eggs 
1 tablespoon olive oil 
2 teaspoons squid ink 
Water, only if pasta is too dry 
 
For Sauce: 
4 tablespoons olive oil   
1 small yellow onion, finely chopped 
2 garlic cloves, minced 
1/3 cup white wine 
1/2 cup clam juice 
1/2 teaspoon red pepper flakes (optional) 
24 small littleneck clams, scrubbed well 
Salt, to taste 
Freshly ground black pepper, to taste. 
1/4 cup chopped fresh parsley 
3 tablespoons unsalted butter 

To make the pasta, combine the all purpose flour, the semolina flour, and the salt 
on a clean countertop.  Create a large well in the center of the flour and crack the 
eggs into the well.  Add the olive oil and squid ink and then use a fork to 
incorporate the eggs into the flour until a lumpy dough forms.  Using your 
hands, knead the dough, adding more all purpose flour or water if needed, until 
the dough is smooth and elastic.   This will take about 8 minutes.  Wrap the 
dough in plastic wrap and let it rest in the refrigerator for at least 15 minutes.   
Bring a large pot of generously salted water to boil. 
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Once the pasta dough has rested, cut the dough into about 8 smaller pieces and 
then flatten them with your palm.  Set up a pasta machine and, starting with the 
largest setting, roll each piece of dough through the machine, dusting the pieces 
with flour as needed. Fold each piece of dough in half and run the dough 
through the largest setting again.  Continue rolling the pieces of dough through 
the pasta maker using a smaller setting each time. Note: The first setting is the 
only one where the pasta will be run through twice. Once you’ve rolled the 
dough to an appropriate thickness, send the piece of dough through the linguini 
setting of the pasta machine.  Generously dust the noodles with flour and set-
aside until ready to cook. 

Meanwhile, in a large Dutch oven or deep skillet, heat the olive oil over medium 
heat until hot.  Stir in the onion and cook for 3 to 5 more minutes until the onion 
has softened.  Add the garlic and stir briefly, about 30 seconds. 

Add the white wine to the skillet and allow it to reduce by half.  Add the clam 
juice, red pepper flakes, and clams.  Bring the mixture to a strong simmer and 
cover for 4 to 5 minutes until the clams have opened and are cooked through.  
Remove the lid and discard any clams that have not opened. 

Add the pasta to the boiling water and cook until al dente, about 1 ½ to 2 
minutes.  Reserve one cup of the pasta cooking water and drain the pasta in a 
colander.  Return the pasta to the pot.   

Season the sauce to taste with salt and pepper and stir in the butter and parsley.  
Add the drained pasta and toss to combine.   Add some of the reserved cooking 
liquid if pasta is too dry.  Serve immediately. 
 


