Elva’s Pasta with Red Clam Sauce

15 oz can white clam sauce (not red)

10 oz can baby whole clams plus juice

6.5 oz can chopped clams plus juice (not minced)

6 oz can tomato paste

3 tbsp real butter

4 medium fresh garlic cloves, finely chopped

Melt butter in saucepan; add chopped garlic and sauté 2 to 3 

minutes.  Add remaining ingredients, cook on low simmer for 

15 to 20 minutes.  Do not discard any juices.  Enjoy with a 

glass of Anthony Road wine!

