STEAMED CLAMS
CHESAPEAKE

4 dozen small soft shell
clams in shell (or 3

seafood seasoning, for
sprinkling (if desired)

dozen cherrystone V5 cup water

clams in shell) melted margarine or
salt and pepper, for butter

sprinkling

Wash clams thoroughly. Place in pan. Sprinkle lightly with
seasonings. Add water, cover tightly, and bring to boiling
point. Reduce heat and steam 5 to 10 minutes or until
shells open wide. Drain clams, reserving liquid. Strain
liquid.

Serve clams hot in shells with separate containers of clam
liquid and melted margarine or butter. Makes 4 servings as
an appetizer; 2 servings as a main dish.

Crams CASINO

24 Maryland littleneck 1 tablespoon lemon juice
clams in shell Y4 teaspoon white pepper

6 slices bacon Vg teaspoon seatood

Y4 cup onion, minced seasoning

Y5 cup green pepper, 1 teaspoon paprika
minced

3 tablespoons chives, rock salt
chopped lemon slices and parsley

3 tablespoons grated for garnish

Parmesan cheese

Preheat oven to 400°F. Shuck clams, reserving liquid.
Remove clams and cut into 3 pieces. Place back on one side
of shell. Sauté bacon until slightly crisp. Drain and
crumble. In a small bowl, mix together bacon and
remaining ingredients. Place about 1 teaspoon of mixture
on each clam. Spread a layer of rock salt 1/2 inch deep on a
baking sheet. Mold clams into rock salt and bake for about
10 minutes. Garnish and serve hot.

ROSEMARY’S BAKED CLAMS

2 tablespoons oil 1 teaspoon garlic powder
1Y% cups minced onions 1 teaspoon oregano
2 8 ounce cans chopped 1 teaspoon parsley
clams (or chop Y4 cup grated Parmesan
12 chowder-size hard cheese
clams in shell) with broth salt and pepper, to taste
2 cups seasoned bread 2 dozen medium clam

crumbs shells or aluminum shells

In a frying pan, cook onions in oil until translucent and
slightly browned. Mix together remaining ingredients and
add to onions. If mix is not moist, add additional oil. Place
mixture in individual clam shells or aluminum shell.
Sprinkle additional grated Parmesan cheese on top.

Bake at 350°F for 20 minutes. Makes 24 appetizers.
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CHESAPEAKE CLAMS

The Chesapeake Bay is home for a variety of fish and
shellfish including the delicious soft shell clam. The soft
shell clam, also known as steamers, squirt clams, longnecks
or manninose, are distinguished by their brittle shells and
long neck (or siphon). Soft shell clams are available year-
round and may be purchased live in the shell or shucked.

Clams are nutritious. They contain less than 19
calories per ounce (uncooked) and are very low in fat and
cholesterol.

Soft shell clams should be handled very delicately as
their shells are very brittle. When purchasing clams in the
shell, make sure they are alive — the siphon or neck should
retract when touched. Hard shell clams (cherrystone or
little-necks) should have tightly closed shells when tapped.

Keep the clams cool (preferably in the refrigerator)
and well ventilated. Do not store shellfish in airtight
containers or plastic bags.

Soft shell clams ingest sand and, therefore, should be
“purged” by placing them in a container of clean water to
which you add cornmeal. The clams will expel sand within
a few hours. Twenty-five to fifty clams will yield one pound
of shucked clams. Fresh (hard shell or soft shell) and
canned clams can be used interchangeably.

SOLOMONS ISLAND
CLAM CHOWDER

1 12 ounce can fresh 2 green peppers
shucked chowder-size 3 strips bacon
hard clams (or 12 3 cups water
chowder size hard Clam liquid plus water
clams in shell) to equal 2 cups

3 large potatoes Y cup (V2 stick)
2 medium onions margarine or butter
3 carrots salt and pepper, to taste

Drain clams, reserving liquid. Finely chop clams; strain
liquid if necessary (shuck and chop clams if in shell; strain
and reserve liquid).

Finely chop potatoes, onions, carrots, green peppers and
bacon. Put in 4 quart pot, add water and bring to boil.
Reduce heat, cover and simmer 40 minutes. Add clams and
clam liquid; simmer 15 minutes more. Add margarine or
butter, salt and pepper. Makes 6 generous servings.

HERBED CLAM FRITTERS

2 cups flour 1 tablespoon parsley
15 teaspoons salt Y& teaspoon onion
1% teaspoons baking powder
powder Y short teaspoon garlic
Ya cup (1/2 stick) powder
margarine or butter Vg teaspoon pepper
3 eggs, separated oil for deep frying
1 cup beer
2 dozen shucked
Chesapeake Bay soft

shell clams with liqguor

Put flour, salt and baking powder in large bowl. Melt
margarine and add to dry ingredients. Lightly beat egg
yolks and mix in well. Gradually add beer and allow to
stand in warm place 1 hour.

Add clams, clam liquor and remaining seasonings. (If not
proper consistency, add more flour or more beer.) Beat egg
whites until stiff and fold in.

Drop batter by tablespoonful into hot oil (375°F). Cook
until golden brown. Makes about 24 2 inch fritters.

CLAM SAUCE FOR LINGUINE

2 8 ounce cans chopped
clams (or 12 chowder
size hard clams,
in shell*) with broth

Ya cup olive oil

3 garlic cloves, minced

Y4 teaspoon oregano

1 tablespoon flour, for
thickening, if desired

1 8 ounce box linguine

grated Parmesan or
Romano cheese,

1/16 teaspoon crushed if desired
red pepper

2 tablespoons chopped
parsley

Drain clams, reserve broth. Sauté garlic and red pepper in
oil, until brown. Season with parsley and oregano. Bring to
boil. If desired, thicken with flour/water paste. Add chopped
clams. Simmer 2 to 3 minutes

Cook linguine according to package directions.

Serve hot, with grated cheese, if desired. Makes 2 to 3
servings.

*Shuck clams, reserving liquid and chop fine. Strain liquid
through cheesecloth before using. Liquid should equal
1% cups. Add water, if necessary.

Note: This makes a very thin sauce.

CLAMS MORNAY

6 patty shells, frozen Vs cup Gruyere cheese,

%4 cup soft shell clams, grated

drained, chopped 1% tablespoons carrot,
%4 cup fresh mushrooms, shredded

sliced 1% tablespoons
2 tablespoons white wine watercress or parsley,
1 tablespoon margarine chopped
1 tablespoon flour pinch white pepper
Vi cup plus 2 tablespoons Y4 teaspoon salt

clam juice cayenne pepper, dash

Y5 teaspoon lemon juice

Bake patty shells according to package directions. Remove
center pieces. Heat oven to 375°F. Sauté clams and
mushrooms in wine for 3-4 minutes. Drain and spoon into
patty shells. In a small sauce pan, melt margarine and
blend in flour. Stir over medium heat until bubbly. Stir in
clam and lemon juices and heat for 4-5 minutes. Add
cheese, carrots, watercress and spices and mix well. Heat
for 2-3 minutes or until cheese is melted. Spoon hot sauce
over clams and mushrooms. Bake in oven for 10 minutes.
Serve immediately. Yield: 3 servings/2 shells each.

FRIED CHESAPEAKE BAy
SorFT SHELL CLAMS

About 4 cups dry pancake fat or oil for frying
mix (any type) salt

1 quart fresh shucked
soft shell clams, drained

Put pancake mix into large shallow bowl. Add clams, a few
at a time and toss lightly until well coated. Shake off excess
breading in wire basket.

Fry in deep fat at 375°F until golden brown, 12 to 2
minutes. Drain on paper towel.

Repeat process until all clams are cooked. Salt lightly and
serve at once with lemons, cocktail sauce or by dipping in
melted butter. Makes 6 servings, about 12 clams each.

Note: Equal results may be obtained by frying clams in
1 to 2 inches hot fat or oil in large fry pan. Keep turning
clams until browned.





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


