
JAPANESE STEAMED MANILA CLAMS
Ingredients:
2 lbs. Puget Sound Fresh Manila clams
2 cloves Puget Sound Fresh garlic, minced
1/2 Cup Sake
1 inch unpeeled fresh ginger, julienned
3 Puget Sound Fresh green onions, sliced thin diagonally

Scrub clams three times under running water. Drain.

Place clams in a pan with lid. Scatter garlic, ginger and green onions, and pour in the Sake.

Cover and cook with high heat. In a few minutes, you will hear the click, click sound, which means
clams have started to open. Turn off the heat. Serve in a big communal bowl or individual bowls.

From: Hiroko Sugiyama, Taylor Shellfish Farms

FARM FRESH RECIPIES from our PUGET SOUND FRESH FARMS and CHEFS
www.pugetsoundfresh.org
This recipe is being suggested as a great method for preparing Puget Sound Fresh ingredients.
Please follow safe food-handling practices and check for possible food allergies before preparing
and serving any food item.


