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-Master Series Recipes-
By Jason D. Hall, CMC

Category: 	App
Yield: 		4 Portions




Steamed Clams

· 2 lbs Little Neck Clams, purged
· 2 tbsp olive oil 
· 4 cloves garlic, thinly sliced 
· 1 small shallot, minced 
· Pinch red pepper flakes 
· 1 cup dry white wine  
· 1 cup clam juice 
· Zest of 1 lemon
· Juice of 1 lemon 
· 8oz butter, diced
· 2 tbsp chopped parsley 
· 2 tbsp chopped chives
· S&P
· EVO to finish

1. Heat the olive oil and add the shallots and garlic. 
2. When garlic and shallot are fragrant add chili flakes stir once
3. Deglaze with white wine
4. Add clam juice and lemon juice
5. Add butter and bring together
6. Pull off the heat and add the parsley, chives, s&p
7. Steam clams in the PSE for 6 minutes
8. Place in a bowls and cover with butter sauce
9. Finish with EVO
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