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A Night To Remember…
Baked Clams & Crab Cakes w/Dessert

APPETIZER – Baked Clams
Ingredients

· Bag Fresh Clams

· White Wine 

· Garlic

· Fresh Parsley

· Bread Crumbs

· Prosciutto Bits

· Grated Cheese

· Fresh Lemons

· Tabasco
ENTREE – Crab Cakes w/a 2 Bean & 1 Pea Salad
Ingredients

· Lump Crab Meat

· Mayonnaise

· Eggs

· Mustard

· Bread Crumbs

· Salt Pepper

· Worcestershire Sauce

· Tartar Sauce

· Birthday Candles
DESSERT – Queen’s Dessert Cup
Ingredients

· Package Of Dessert Cups

· Bag Of Frozen Mixed Fruit
· Bag Of Whip Cream

· Chocolate Syrup

· Cntr Of Marashino Cherries

· Your Favorite Liquor

Method

Appetizer

Clean clams of any sand. Place in sauté pan with minced garlic, white wine, parsley. Bring to boil. KINGS TIP: When clams open they’re ready. If clams do not open then throw away. Once they’re open, remove from heat and set on side. In separate skillet, add diced prosciutto and begin to brown it. Now add in a bit of butter, garlic, Tabasco®, lemon juice bread crumbs, and some parsley. We want toast crumbs. Once toasted, add some grated cheese then remove from heat. Back to the Clams…remove shell that does not contain clams, place clams on flat surface, and with a spoon, scoop up bread crumb filling and put on top of clam, serve.

 

Entree

 

In a mixing bowl combine crab meat, eggs, mustard, mayo, Worcestershire sauce, salt & pepper, bread crumbs and mix together as if you were making burgers. Now create burger patties and let sit in Fridge to chill. Then add some oil to a skillet and pan fry the crab cakes. KINGS TIP: You can tell when they are done by the color of the cake - a nice rich brown color. Serve with tartar sauce.

 

Dessert

 

Thaw frozen fruit, add some sugar and some liquor, mix together, scoop it out and place in dessert cup, top with whipped cream, drizzle with chocolate syrup, and place a cherry on top!
 

 

Enjoy…
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