Clam Sauce for Linguine/Fettuccine

Ingredients

- 2 Tbsp olive oil or salad oll

- 1/2 tsp garlic powder

- 1/4 tsp crumbled oregano leaves
- 1 Tbsp dried parsley flakes

- 1 can minced clams

- 1/8 tsp ground black pepper

- 1/2 tsp salt

- 1 pkg (8 0z) spaghetti

- Parmesan cheese

Instructions

1. Heat oil in pan over medium heat for 3 minutes.

2. Add 1/2 cup butter; bring to a boil with clam juice from can.
3. Boil sauce for 3 minutes.

4. Lower heat and add clams.

5. Serve over cooked pasta; top with Parmesan cheese.
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