
How to Cook and Eat Steamer Clams

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
3 pounds clams  soft 

0.5 cup butter  melted 

4 servings chicken

4 servings beef

4 servings fatty pork

4 servings fish fillet

4 servings soup noodles

Equipment

READY IN

25 min.

SERVINGS

4

CALORIES

908 kcal

https://whatsheate.com


bowl

pot

Directions
Soak the steamers in sea water or salty water: Ideally, if you have the time, place the steamers

in a bucket and cover with several inches of sea water or salty water (a tablespoon of sea salt

completely dissolved in every quart of water), and let sit several hours in a cool place (not in

direct sunlight), preferably overnight.

After a while, you'll notice that each clam has a foot that will start to extend out of the shell.

This is normal. The clams are usually buried in the sand with only the foot extending up to the

surface of the water.

The steamer clams will discharge any sand or dirt while they are sitting in the water, so the

water may become rather murky. You can change the water if you want.

If you don't have time to let the clams soak for hours, just put several of them at a time in a

large bowl, cover with salt water, and gently swirl the water around with your fingers for half a

minute.

If the clams release sand or grit, dump out the water and rinse the clams out in the same

manner again, until no more sand is released. (They may still release some sand and grit while

cooking, but you will dip them in the clam broth before dipping them in butter when you eat

them, helping to rinse away any remaining grit.)

Steam the clams: When ready to cook, put about an inch of water (you can also use beer or a

stout) in the bottom of a tall, large pot.

Place a steamer rack at the bottom of the pot. Carefully place the clams on the steamer rack

(if you don't have a steamer rack, don't worry about it, just put the clams in the pot with the

water).

The clam shells are on the thin side and can easily break, so be gentle as you put the

steamers in the pot.

You may notice some of the clams "spitting" water at you as you handle them. This is normal,

don't worry about it. If any of the clams seem dead, are stinky, or whose siphons don't retract

a bit when you touch them, toss them out.

Cover the pot. Bring the water to a boil.

Let the clams cook in the steam from the boiling water for about 5-10 minutes, until the

steamer clam shells are wide open, then remove the pot from the heat. Any steamers that

didn't open should be discarded. (The pot might foam up and boil over while cooking, so keep



an eye on it while cooking.)

Let the clams cool for a couple minutes.

Place steamer water in bowls for serving: Carefully remove the cooked clams from the pot,

placing them in a serving bowl. Do not discard the clam broth left in the pot. Instead pour a

bit of the hot broth into bowls for serving.

Put the melted butter into small bowls for dipping.

Serve the steamers with a bowl for the clams, an empty bowl for the shells, a small bowl with

broth for dipping, and a smaller bowl with butter for dipping.

Here's how to eat the steamers: To eat, open the shell and remove the cooked clam. Use your

fingers to pull off the skin covering the siphon of the clam. Discard with the shells into the

shell bowl.

Grip the siphon with your fingers, swirl the clam around in the hot broth (it will help to warm

up the clams and to dislodge any remaining grit or sand). Dip the clam into melted butter and

eat!

Note, the siphon end of the clam may be a bit tough and rubbery. You can eat it or not. In any

case, it makes a great handle for dipping.

Nutrition Facts

 PROTEIN 22.39%
  FAT 58.13%

  CARBS 19.48%

Properties
Glycemic Index:29.75, Glycemic Load:17.31, Inflammation Score:-7, Nutrition Score:26.214782507523%

Nutrients (% of daily need)
Calories: 907.82kcal (45.39%), Fat: 57.91g (89.1%), Saturated Fat: 26.12g (163.23%), Carbohydrates: 43.65g

(14.55%), Net Carbohydrates: 41.86g (15.22%), Sugar: 1.51g (1.68%), Cholesterol: 219.24mg (73.08%), Sodium:

348.35mg (15.15%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 50.19g (100.37%), Vitamin B12: 7.99µg

(133.21%), Selenium: 80.33µg (114.75%), Vitamin B3: 12.2mg (60.98%), Phosphorus: 510.9mg (51.09%), Zinc: 6.07mg

(40.5%), Vitamin B6: 0.75mg (37.26%), Manganese: 0.59mg (29.32%), Iron: 4.2mg (23.33%), Vitamin A: 1014.12IU

(20.28%), Magnesium: 76.55mg (19.14%), Vitamin B2: 0.32mg (18.98%), Vitamin B5: 1.77mg (17.74%), Potassium:

595.58mg (17.02%), Copper: 0.29mg (14.7%), Vitamin E: 1.74mg (11.63%), Vitamin B1: 0.17mg (11.26%), Fiber: 1.79g

(7.17%), Calcium: 65.94mg (6.59%), Folate: 26.23µg (6.56%), Vitamin K: 5.32µg (5.06%), Vitamin D: 0.33µg (2.22%),

Vitamin C: 1.74mg (2.11%)


