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Sausage and Herb
Stuffed Clams

1 - Preheat the oven to 400 degrees F.

2 - In a saute pan over high heat, add oil and allow to heat. Then add
sausage and cook for 2 minutes, stirring throughout the process.
Next, add the celery and onions, again cooking for 2 minutes.

3 - Deglaze the pan with the wine. Next, add the lemon juice, then the
clams, breadcrumbs and parsley. Cook for 2 minutes, and then
remove from the heat.

4 - Stuff the clam shells loosely with the prepared stuffing. Place in
the oven and cook for 8 to 10 minutes.

5 - During cooking, prepare the sauce. In a bowl, whisk together the
butter and hot sauce, mixing well. After cooking the clams, finish
with the prepared butter sauce and serve.

Sausage and [erb Stuffed C(lams

1 tablespoon olive oil

8 ounces ltalian sausage

1/6 cup small-diced celery

1/6 cup small-diced red onion

1/4 cup white wine

Juice of 1 lemon

24 small clams, raw and diced, shells reserved
1/4 cup breadcrumbs

1 tablespoon minced fresh parsley

1 stick unsalted butter, at room temperature
1 tablespoon hot sauce

COOK’S NOTE:

An ideal party food, there are countless ways to
make “stuffies” (i.e. - stuffed clams). For a savory
touch you can add bacon, ground chourico,
linguica or sausage like | do. You'll also find celery,
chopped green pepper or corn kernals to be
popular additions.

Bon Appetit!

-George
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