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ClamBake
w/ Mashed & Mushrooms
 

Ingredients[image: image1.jpg] 

CLAMBAKE

Diced yellow onions

Diced celery 

Canned stewed tomatoes

olive oil

Kielbasa

Little neck clams

Shelled & deveined Shrimp

Canned corn

Chicken Broth

1 lg aluminum tray w/cover

minced garlic

old bay seasoning

 

 

Method
 

Add the diced onions,celery,minced garlic and a splash of olive oil, to the aluminum tray and place on the BBQ grill high heat. When the celery & onions start to sweat slice some kielbasa and add it into the tray. The Kielbasa will begin to release its own smokey flavors, when you see that the kielbasa is releasing its juices add in the stewed tomatoes juice and all, give it a quick mix and let it continue to cook a couple of minutes. Now we add the chicken broth add enough to totally cover the contents of the tray and then some and once again give it a stir, keep this on high heat until it begins to boil, then add in the clams & shrimp, and corn Then cover & step away(BE SURE TO SCRUB THE CLAMS FIRST). 

 

While the Clam bake is cooking, its time for the Betta part of the recipe. Open the bags of frozen mashed potatoes follow the directions on the bag & just before its done add in plenty of Betta blue to your liking.

 

Betta Mushrooms are so easy, simply snap off the stem of the mushroom & fill the cavity with betta blue, place in the broiler or oven for a 10-15 minutes and you are good to go!

 

Now back to the clam bake, remove the cover from the tray, and the way to tell this is done is by looking at the clams if they are open and happy there done if there closed and sad, throw them away this is natures way of telling you that they are not safe to it. 

 

Serve a generous portion of Mashed potatoes & A couple of Shrooms, with a heaping serving of Clam Bake & sit back relax & enjoy
      MASHED & MUSHROOMS


    Formaggio's Betta Blue


    Frozen Mashed Potatoes


    Fresh Button Mushrooms
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