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Clams with Chorizo, Chickpeas, and Parsley 
 
It’s a simple enough dish to make, but loaded into bowls and served with good, crusty 
bread, this meal has the ability to transport—to Spain, for starters, with that smoky 
pimentón flavor, and then to the sea, because when the clams cook in tomatoes and wine, 
they release their briny juices right into the dish’s liquid. If you want this to be more of a 
stew, add eight ounces of clam juice along with the wine. 
 
Look for pimentón de la vera in the spice section of a large grocery store, or online. Do 
not substitute regular paprika. 
 
Time: 30 minutes active time 
Serves: 2, or 4 with a hearty salad 
 
2 teaspoons olive oil 
1/2 pound chorizo, casings removed, broken into bite-sized pieces 
1 medium leek, chopped (white and light green parts only) 
2 garlic cloves, finely chopped 
1 (15-ounce) can diced tomatoes 
Salt and freshly ground pepper 
1/2 teaspoon pimentón de la vera (high-quality smoky Spanish paprika) 
1 cup dry white wine 
1 (15-ounce) can chickpeas, rinsed and drained 
1 pound clean Manila clams 
1/4 cup roughly chopped fresh parsley 
 
Heat a large, high-sided skillet over medium heat. Add the oil, then the chorizo, and cook 
for about 7 minutes, stirring just once or twice, or until the chorizo is partly cooked but 
loose on the pan. Add the leek and garlic (and a swirl of additional olive oil, if the pan is 
still dry), and cook another 5 minutes, until the leek is soft. Stir in salt and pepper to taste 
and the pimentón de la vera. Add the tomatoes and wine, and simmer for 10 minutes over 
low heat. 
 
Add the chickpeas and clams, cover the pan, and cook for 5 to 10 minutes, until all the 
clams have opened. (Discard any unopened clams.) Stir in the parsley, season to taste, 
and serve piping hot, with crusty bread for dipping or over soft polenta. 


