FRESH CLAMS,
MUSSELY & OYSTERY

CLAMS

Fresh clams can come with some sand inside them, but we can help you with
that. Save the cooking broth and pour it into a bowl, simply dip the clams in the
broth to help remove any sand that may be inside. Go ahead and discard any
clams that don’t open up. If you’re looking for a special treat, you can serve
the clams with melted butter!

LITTLENECK CLAM3 B

« 5 tablespoons Unsalted Butter, divided

hite wine . 1 tablespoon lemon juice
« 1 cup white wi

. 3 dozen little neck clams, rinsed and scrubbed
« 1 cup chopped fresh Italian parsley

DIRECTIONS:
In a large skillet (that has a lid)
Add garlic and cook, stirring constantly,

melt 22 tablespoons of the butter over medium heat.

until fragrant (about 30 seconds). Add wine
ini tter. Cover and steam
jui i il Add clams and remaining bu .

mon juice. Bringto a boil. A . ey

an(tj'lk:‘:lamsjhave opened (about 7-8 minutes). Occasionally shake. shklllertSle
l .

LTeaming Discard any clams that do not open. Spnf\kle evenly V\tl)lt Seatte y
: d garni.sh with lemon wedges, if desired. Serve with a French bag
an

or over a bed of cooked pasta.

AND MUSSELS

. 2 tablespoons olive oil

PRINCE EDWARD 5L

o 41b. mussels

. 2 garlic cloves, shaved

. 1 shallot, minced ey e wine

« 4 sprigs fresh thyme o en ot

« 1lemon, juiced

. 2 tablespoons unsalted butter

etable brush to
ina6to 8-quart stockpot.

DIRECTIONS:

inse the mussels '
oo d or sand. Discard any witl

¢ and thyme to cré

i i ith a veg
|d running water while scrubbing .wut
o eee h broken shells. Heat oil o
ate a base flavor. Add the musset age
i th; cover the po an
o e o dd the butter, recover tkfe pot,
pen up after cooking, discard

he broth.

remove Mu :
Sauté the shallot, garli

them a g0 .
over medium—hlgh
and steam for ano
any that remain clo

ine, lemon juice,
g A tes until the mussels open- A

soften. All shells should 0
lenty of crusty

for 5 minu
ther minute to

ith p! pread to sop Up (U
sed. Serve W

OYSTER

NEVER SHUCKED

AN OYSTER BEFORE?

DON'T WORRY, JUST FOLLOW
THESE SIMPLE STEPS:

Fold a clean kitchen towel to be used
as a protective mitt. Hold the oyster curved

side down (that’s upside down), so that when you open it,
the deep shell will catch the oyster’s liquor (juices). Place an
oyster in the folded towel and then place on a steady surface.

Wedge your oyster knife with gentle, yet also firm, pressure into
the hinge that connects the two shells. Don’t use a regular knife as
the blade is too thin. Next, turn the knife as you would a doorknob,
exerting minimal, forward pressure. As you turn the knife, there will
be a slight, and dare we say satisfying, “pop” as the joint gives way.
Make sure that the knife doesn’t go all the way through the oyster
where it will puncture the oyster meat.

Take out the knife and wipe it free of sediment. Slide it between
the shells to cut away the muscle that holds the shells together.
Remove the upper shell and carefully run the knife under the meat
to release it from the bottom shell. Hold the freshly shucked oyster
steady, so you don’t lose any of the liquor.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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