Yankee BBQ’s Stuffed Wellfleet Topneck Clams

· 100 Woodbury’s Topneck Clams

· ½ lb Bacon (cooked & chopped)

· ½ Vidalia Onion (minced)

· 1 Red Bell Pepper (finely chopped)

· 2 Stalks Celery (finely chopped)

· 2 Cloves Garlic (finely chopped)

· 1 cup White Wine

· 2 Tbs. Extra Virgin Olive Oil  

· ¼ lb Butter

· 2 tsp Emeril’s Bayou Blast

· 2 tsp  Dry Oregano

· 2 tsp FRESH Lemon Juice

· ½ tsp Salt

· ½ tsp Ground Black Pepper

· 1 – 6 oz bag Panko Japanese Bread Crumbs

· Parsley & Paprika for finishing
1- Steam clams until opened and let cool enough to handle. Remove meat and reserve approximately 1 cup of clam stock. Add meat to food processor and coarsely chop. Don’t forget to clean & save some shells for stuffing!
2- Pre-heat a large skillet over medium heat and add olive oil, red bell pepper, celery & onion. Sautee until peppers start to wilt and onions become translucent. Add butter, garlic, bacon and remaining dry ingredients, stir and cook for 2 minutes.

3- Deglaze skillet with white wine then incorporate chopped clams, lemon juice and bread crumbs. Add clam juice as required to achieve a formable consistency then remove from heat.

4- Pre-heat oven to 400°. Use a spoon to stuff mixture into shell halves creating a mound. Place on baking sheet and cook for approximately 20 minutes.

5- Finish with parsley & paprika and serve with lemon wedges and hot sauce on the side.

Yield: 60-70 units     

