
Grilled Clams with Garlic Butter
 Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
2 tablespoons chives  minced 

3 tablespoons garlic cloves  minced 

0.3 cup heavy cream

1.5 pounds littleneck clams  scrubbed well 24 

6 servings sea salt and pepper  black freshly ground 

8 tablespoons butter  unsalted cold divided cut into small pieces, 

0.3 cup white wine

Equipment

READY IN

45 min.

SERVINGS

6

CALORIES

197 kcal

https://whatsheate.com


sauce pan

whisk

grill

tongs

Directions
Preheat a grill or Great Grates over medium heat.

Scrub and rinse the clams. Keep refrigerated until ready to use.

Melt 3 tablespoons butter in a 1-quart saucepan over low heat until it is foamy.

Add the garlic and saute, stirring, until it is fragrant but does not color, about 30 seconds.

Add the white wine and heavy cream, increase the heat to medium-high and reduce by half,

about 8 minutes.

Add the remaining butter 1 piece at a time, whisking constantly, until the sauce is shiny,

emulsified, and thick enough to coat the back of a spoon.

Remove the saucepan from the heat.

Add the chives and season with salt and pepper. Keep the sauce warm until ready to serve.

Set up the littleneck clams on the grill or Great Grates or place them directly on the grill. Cook

the clams without turning them. As soon as the clams pop open, after 8 to 10 minutes,

transfer them carefully with tongs to a platter (or plates) of rock salt. If you are using a Great

Grate, this won't be necessary. Use the tongs to pry off the top shells. Spoon 1 teaspoon

sauce over each clam and serve immediately.

Nutrition Facts

 PROTEIN 6.71%
  FAT 87.94%

  CARBS 5.35%

Properties
Glycemic Index:24.83, Glycemic Load:0.6, Inflammation Score:-4, Nutrition Score:4.3600000687267%

Flavonoids
Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Catechin: 0.08mg, Catechin: 0.08mg,

Catechin: 0.08mg, Catechin: 0.08mg Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg,

Epicatechin: 0.05mg Hesperetin: 0.04mg, Hesperetin: 0.04mg, Hesperetin: 0.04mg, Hesperetin: 0.04mg



Naringenin: 0.04mg, Naringenin: 0.04mg, Naringenin: 0.04mg, Naringenin: 0.04mg Isorhamnetin: 0.07mg,

Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg Kaempferol: 0.11mg, Kaempferol: 0.11mg,

Kaempferol: 0.11mg, Kaempferol: 0.11mg Myricetin: 0.07mg, Myricetin: 0.07mg, Myricetin: 0.07mg, Myricetin:

0.07mg Quercetin: 0.12mg, Quercetin: 0.12mg, Quercetin: 0.12mg, Quercetin: 0.12mg

Nutrients (% of daily need)
Calories: 196.9kcal (9.84%), Fat: 18.91g (29.1%), Saturated Fat: 11.91g (74.42%), Carbohydrates: 2.59g (0.86%), Net

Carbohydrates: 2.46g (0.89%), Sugar: 0.46g (0.51%), Cholesterol: 56.44mg (18.81%), Sodium: 15.49mg (0.67%),

Alcohol: 1.03g (100%), Alcohol %: 2.15% (100%), Protein: 3.25g (6.49%), Vitamin B12: 1.97µg (32.83%), Vitamin A:

707.72IU (14.15%), Selenium: 6.28µg (8.97%), Manganese: 0.11mg (5.52%), Phosphorus: 52.57mg (5.26%), Vitamin E:

0.65mg (4.31%), Vitamin K: 4.06µg (3.87%), Vitamin B6: 0.06mg (3.1%), Vitamin D: 0.44µg (2.92%), Calcium:

27.16mg (2.72%), Vitamin B2: 0.04mg (2.3%), Vitamin C: 1.89mg (2.29%), Iron: 0.41mg (2.28%), Magnesium: 6.89mg

(1.72%), Copper: 0.03mg (1.42%), Potassium: 49.15mg (1.4%), Zinc: 0.19mg (1.28%), Vitamin B5: 0.1mg (1.04%)


