
By all accounts, the first meeting of the new Culinary Arts Society of the Club was a smashing success. About 40 
members attended this first meeting, including the first seven competitors in the Italian entrée/dessert monthly category 
and many others who brought a potluck dish to add to the scrumptious post judging buffet. The words, “That was the best 
$5 meal I’ve ever had” were heard over and over that night (Those who do not enter a dish for competition or who not 
bring a potluck dish pay $5 to enjoy the meal-no one goes home hungry!). 
Each month we will ask the kind editor of the Channel Marker to publish the first place winner recipes and down the road 
a cookbook will be published featuring the recipes of all dishes entered for competition. 
And the winners for January 2008 are…….. 
Italian Entrée: 
1st Place: Connie Bauer, Linguine with Red Clam Sauce 
2nd Place: Sharon Exley, Chicken Putanesca 
3rd Place: Karen Pembroke, Pollo con Funghi Porcini 
Italian Dessert: 
1st Place: Joyce Sanders, Raspberry Chocolate Pecan Tart 
2nd Place: Ellie Baugh, Tiramisu 
3rd Place: Tracy Hugel, Espresso Panna Cotta with Chocolate Topping  
 

Linguine with Red Clam Sauce, From Connie Bauer 
The original recipe came from the Garlic Lover’s Cookbook from Gilroy, CA, The Garlic Capital of the 
World. However, it started out to be Linguine with White Clam Sauce, 7 ingredients and 5 instructions. Over 
the course of 25 years I have modified this recipe to fit my own taste. The only ingredient that has not 
changed it the olive oil. So taste and enjoy. 
 
¾ cup olive oil 
6 to 8 fresh garlic cloves minced 
3 cans (6 – 7 oz each) chopped clams 
2 lbs fresh clams, scrubbed 
¼ tsp salt & pepper (add more if desired) 

 
Put the fresh clams in a large pan of water just over the top layer. Cook until the shells open. Toss any that do not open. Strain the 
cooking liquid and reserve. Strain the canned clam juice into reserve. Set clams aside. 
Heat oil in pan. Mince garlic and cook until golden. Add clam juice, salt & pepper ad thyme and stir. Simmer for about five minutes. 
Add chopped tomatoes, paste and red pepper flakes. Stir until well blended. Let simmer for 30 minutes. 
Meanwhile, cook the linguine until al dente. Drain thoroughly. Add linguine to the sauce, topped with fresh clams. Add parsley. Stir 
and let simmer for 10 minutes. 
Serve. Garnish with additional parsley, if desired and fresh grated Parmesan. 
Prep time approximately 30 minutes ~ Total cooking time approximately 60 minutes ~ Serves 4 to 6 
 

Raspberry Chocolate Pecan Tart, Joyce Sanders, “The Knotty Lady” 
2 cups pecans, toasted (about 8 oz) 
6 TAB brown sugar 
¼ tsp cinnamon 
¼ cup buter, melted 
¾ cup whipping cream 
 
Finely grind pecans, sugar and cinnamon in food processor. Add butter and process until moist clumps 
form. Press dough onto bottom and up side of four (4-inch diameter) tart pans with removable bottoms 

Bake at 325, 2-25 minutes; cool completely. (Or you may use one 10-11” tart pan, the crust will be thinner, therefore bake it for 
approximately 15-20 minutes). 
Bring cream to simmer in a heavy medium-sized saucepan. Remove from heat and stir in chocolate chips until melted and smooth. 
Spread chocolate over crust, chill until set (about 1 hour). 
Arrange fresh raspberries over the top of the chocolate. In small heavy saucepan, stir jam over low heat until melted. Gently brush 
melted jam over the tops of the raspberries. 
MMMM….a very rich dessert! .. but oh, so good! 
 
The competition category for the 6PM, February 9th meeting is “Meat Balls from Around the World or Complimentary 
Side Dish”. Potluck suggestions include a salad or dessert. Your RSVP makes the planning process much easier. Please 
contact Marla Ries at rieswork@verizon.net or call 360-424-1512 for questions or your RSVP. Check out the 
www.swinomishyachtclub.org site for more information regarding rules of competition and the group as a whole. 

1 tbsp fresh thyme 
¼ tsp dried red pepper flakes 
1 16oz can S&W chopped tomatoes with sauce 
1/3 can tomato paste 
1 lb linguine 

6 oz semi-sweet or milk chocolate chips (I prefer 
milk chocolate) 
1 pint fresh raspberries 
¼ cup seedless raspberry jam 
 


