Clams with Garlic & White Wine

2 lbs fresh Clams

5 large cloves Garlic, minced

3 tbsp butter

2 medium tomatoes (3 roma tomatoes) diced

½ cup white wine

¼ cup cream

Salt & pepper

½ lb Hot Italian Sausage (Aidells Sausage Cajun Andouille)

In a pot large enough to hold clams, brown sausage on medium heat - remove

Add butter (let melt), garlic and clams, toss and warm for 2 minutes

Add tomatoes, wine, cream, salt & pepper and sausage

Raise heat to medium high & cover for 5 – 10 minutes

Clams are done when shells have opened

Do not overcook as they will be tough

