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Tagliatelle with cockles

[image: Tagliatelle with cockles]

In this recipe, the cockles and pasta are prepared separately, then mixed with the sauce at the last minute.

The cockles are first cooked quickly, then shelled carefully (I find it unpleasant to have to do this on the plate) and the cooking juices are used to prepare a cream sauce.

The tagliatelle are cooked alongside, then the cockles are added with spring onions and the sauce.


 131K 1 30 3.9
Grade this recipe:  5 4 3 2 1

Last modified on:  June 24th 2018
Keywords for this recipe:PastaCocklesTagliatelleCream

For this recipe: 
 I want to make it (182×) I made it (145×) Send to Ask Follow Comment E-book Print DiaporamaFor 4 people, you will need:
	1 [image: cockles] 500 g cockles
	2 [image: liquid cream] 150 ml liquid cream
	3 [image: pasta] 300 g pasta
	4 [image: spring onion (scallion)] 100 g spring onion (scallion)
	5 [image: parsley] parsley
	6 [image: olive oil] 3 tablespoons olive oil
	Total weight: 1,095 grams


Change to the quantities for: 2 people 4 people 8 people 12 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	1 hour 38 min.	38 min.	2 hours 16 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  1 hour  30 min.
[image: Tagliatelle with cockles]

	Prepare the cockles

Prepare 500 g  cockles.

Set aside.

	


	
	Stage 2 -  15 min.
[image: Tagliatelle with cockles]

	Prepare the cream sauce

Save the cooking juices and transfer to a small sucepan.

Put on medium heat and reduce by 3/4.

	


	
	Stage 3 -  15 min.
[image: Tagliatelle with cockles]

	Pour 150 ml  liquid cream into the pan, pepper, but do not salt. Stir well, then leave to thicken on low heat.

	


	
	Stage 4 -  6 min.
[image: Tagliatelle with cockles]

	Cook the pasta
Meanwhile, cook the pasta, then set aside.

	


	
	Stage 5 -  5 min.
[image: Tagliatelle with cockles]

	Combine everything

Chop 100 g  spring onion (scallion) and parsley.

	


	
	Stage 6 -  2 min.
[image: Tagliatelle with cockles]

	Pour 3 tablespoons  olive oil into a large pan on medium heat.

When hot, add the onion, salt and pepper. Cook for 1 or 2 minutes.

	


	
	Stage 7 -  2 min.
[image: Tagliatelle with cockles]

	Tip the pasta into the pan, add the cockes and cream sauce. Mix well.

	


	
	Stage 8 -  1 min.
[image: Tagliatelle with cockles]

	Finish with the chopped parsley; stir this in and your pasta is ready.

	

Remarks
Or course, you can use any other kind of pasta you like instead of the tagliatelle.

If you do not have any spring onions, use an ordinary onion or shallot.


Keeping
A few days in the fridge, covered with plastic film.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,867 Kcal or 7,817 Kj	49 gr	217 gr	90 gr
	93 %	19 %	20 %	14 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	171 Kcal or 716 Kj	4 gr	20 gr	8 gr
	9 %	2 %	2 %	1 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	467 Kcal or 1,955 Kj	12 gr	54 gr	23 gr
	23 %	5 %	5 %	3 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Milk, Sulfites, Gluten, Egg



How much will it cost?
	For 4 people : 4.20 €
	Per person : 1.05 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Cockles]	Cockles:  You can get more informations, or check-out other recipes which use it, for example: How to prepare cockles, Crusty cockle tart, Fillets of sole Dieppoise, Cockles and cabbage with smoky cream sauce, Fisherman's Ragout, ...  All
	[image: Pasta]	Pasta:  You can check-out other recipes which use it, like for example: Butterfly pasta with smoked trout, Tuna pasta, How to cook pasta properly, Pasta with mushrooms, Pasta with green asparagus, ...  All
	[image: Liquid cream]	Liquid cream:  You can get more informations, or check-out other recipes which use it, for example: Quiche filling mixture, Pan-baked hash brown (Hash-brown casserole), Sorrel omelette, Crusty cockle tart, Strawberry, kiwi and mascarpone verrines, ...  All
	[image: Spring onion (scallion)]	Spring onion (scallion):  You can get more informations, or check-out other recipes which use it, for example: Mixed salad, French-style peas, Duet of creamed cauliflower and cabbage , Cauliflower, chicken and avocado salad, Cauliflower and avocado rémoulade, ...  All




Other recipes you may also like
[image: Soft fruits in sabayon]
Soft fruits in sabayon
 This recipe is made by briefly cooking an assortment of soft fruits (raspberries, blackcurrants, blackberries, blueberries, currants...) with a little sugar to glaze them. They are served in a small dish, covered with a delicious sabayon which can be lightly "burned" on surface.
256K3.9  46 min.  February 21th 2011

[image: Herb olive oil]
Herb olive oil
 This flavoured olive oil, easy to prepare, goes very well with Mediterranean cuisine: pizzas, pastas, pan bagnat, etc...
297K3.8  21 min.  February 21th 2011

[image: Chocolate rolls (petits pains)]
Chocolate rolls (petits pains)
 Here is a recipe for "real" chocolate petits pains, i.e. with a milk bread dough (not croissants dough) and with a stick of chocolate inside.
426K4.6  5 hours 27 min.  October 30th 2021

[image: Stock-pot fish ]
Stock-pot fish 
 A julienne of vegetables (small sticks) mixed with choice morsels of fish, slowly cooked in vegetable stock.
300K4.3  2 hours 36 min.  December 31th 2013

[image: Nanterre brioche]
Nanterre brioche
 This is the classic, but delicious, brioche recipe that you can find in any good baker's. Her unique shape is made from small balls of dough put in a mould.
265K3.8  2 hours 26 min.  September 10th 2018




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment



Your 1 comments or questions on this recipe
	This sounds absolutely delicious! I shall probably do it on Tuesday. I really am enjoying your site, it's all so clear and easy to follow. 

Cheers!
LizPosted by Liz june 24th 2018 at 14:17 (n° 1)






	
	
	
Follow this recipe (as 2 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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