
Clams Casino 

Ingredients: 

24 hard-shell clams 2 T Parsley, minced 
¼ C Parmesan Cheese, grated 2 Garlic Cloves, minced 
¼ C Dry Bread Crumbs ½ t Fresh Oregano Leaves 
2 T Melted Butter 6 Slices Bacon, cut into 4 pcs. each 

 

Directions: 

1. Wash clams, discarding any open (dead) clams. 

2. Shuck live clams with a clam knife, discard top shell and loosen meat from 
bottom shell. 

3. Drain shells and meat on paper towel. 

4. Heat oven to 350 degrees.  

5. In small bowl, combine remaining ingredients except bacon. 

6. Return clams to bottom shell and arrange in shallow baking pan. 

7. Top each with heaping teaspoonful of crumb mixture and a piece of bacon. 

8. Bake at 350 degrees for 20 to 25 minutes or until bacon is crisp and clams are 
set.  

TIPS: To make ahead, prepare as normal, cover and refrigerate up to 6 hours. To serve, 
bake at 350 degrees as normal. 

To ensure that the clams bake evenly and level it is a good idea to pour rock salt into a 
pan and place the prepared clams on to the rock salt pushing down slightly to make sure 
that they are level 

 



Baby Greens Salad with Raspberries and Feta 

Ingredients: 

 9 cups torn mixed salad greens 
 3 cups fresh or frozen unsweetened raspberries 
 1 cup crumbled Feta cheese 
 2 tablespoons olive or canola oil 
 2 tablespoons white balsamic vinegar 
 2 teaspoons sugar 
 1/8 teaspoon salt 
 Dash pepper 

Directions: 

1. In a large salad bowl, gently combine the salad greens and 2-3/4 cups raspberries 
and feta cheese.  

2. Mash the remaining berries; strain, reserving juice and discarding seeds. 
3. In a bowl, whisk the raspberry juice, oil, vinegar, sugar, salt and pepper. 
4.  Drizzle over salad; gently toss to coat.  

 



Low Country Boil 

Ingredients: 

1 ½ lb Raw Shrimp (21-25 size) 1/3 C Old Bay Seasoning 
1 ½ lb Raw Scallops (sml/med. pcs) 1 Red Bell Pepper 
1 pkg Kielbasa (pre-cooked) 1 Yellow Bell Pepper 
2 lbs. Red Skinned Potatoes 1 Green Bell Pepper 
4-5 Ears Sweet Corn on the Cob ½ T Salt 
1 C Sweet Onion  

 

Directions: 

Preparation: 

1. Wash and quarter the 2 lbs of potatoes. 

2. Shuck and halve the corncobs. 

3. Slice the Kielbasa into disks diagonally. 

4. Cut up the onion into large chunks. 

5. Slice the peppers into strips. 

6. Peel and de-vein the shrimp. 

Note: All of the following is cooked in 25 minutes. The clock starts (counting down from 
25:00 minutes) when the potatoes start cooking. Everything is cooked in the steamer 
basket inside the turkey fryer with the lid on.  The water will stop boiling as you add 
cold items like corn, shrimp, scallops, etc.  The clock continues to run even though the 
water is not boiling. 

Boil: 

1. Fill the fryer to the max line with water, add salt, and bring to a boil. 

2. Place the potatoes into the steamer basket and start the clock (25:00). Let the 
potatoes cook alone for 15 minutes. 

3. At the 15:00 mark, add the Kielbasa. 

4. At the 7:00 minute mark, add the corn, peppers, and onions. 

5. At the 4:00 minute mark, add the shrimp, scallops, and Old Bay seasoning. 

6. At 0:00, or when the shrimp float (or turn pink), pull the steamer basket out and 
serve. 


