STUFFIES 

YOU WILL NEED:

6 POUNDS OF LARGE QUAHOGS (APPROX. 16), SCRUBBED 

10 OUNCES OF LIGUICA SAUSAGE 

1 STICK BUTTER 

1-1/2 CUPS FINELY CHOPPED ONION

1/3 CUP FINELY CHOPPED CELERY

1 CUP CORN KERNELS 

¼ TSP CAYENNE PEPPER 

½ TSP FINELY GRATED FRESH LEMON ZEST, PLUS LEMON WEDGES, FOR SERVING

1-1/2 CUPS PANKO BREADCRUMBS

DIRECTIONS:

FILL A LARGE POT WITH 2 INCHES OF WATER AND BRING TO BOIL.  ADD CLAMS, COVER AND COOK JUST UNTIL THEY OPEN, ABOUT 6 MINUTES.  START CHECKING AT 5 MINUTES AND DISCARD ANY CLAMS THAT DO NOT OPEN AFTER 7 MINUTES.  REMOVE CLAMS AND POUR BROTH THRU A FINE SIEVE INTO A BOWL. USE CHEESECLOTH IF YOU DON’T HAVE A SIEVE.  RESERVE ½ CUP BROTH.  REMOVE CLAMS AND MUSCLES FROM SHELLS AND ROUGHLY CHOP.  TRANSFER CLAMS TO A LARGE BOWL.  SEPARATE, WASH AND RESERVE THE SHELLS.  

PREHEAT OVEN TO 350 DEGREES.  CHOP OR PULSE SAUSAGE IN A FOOD PROCESSOR UNTIL CHUNKY.  MELT BUTTER IN A LARGE SKILLET OVER HIGH HEAT.  ADD ONION, CELERY AND CORN AND COOK UNTIL EDGES OF VEGIES START TO BROWN, ABOUT 6 MINUTES.  ADD SAUSAGE AND CAYENNE.  SAUTE TILL WARMED THROUGH, ABOUT 1 MINUTE.  ADD MIXTURE TO CLAMS.  STIR IN BROTH, LEMON ZEST AND BREADCRUMBS UNTIL JUST INCORPORATED.  

PLACE SHELLS ON A RIMMED BAKING SHEET AND DIVIDE MIXTURE AMONG SHELLS.  DO NOT PACK.  COVER WITH PARCHMENT PAPER AND THEN FOIL.  BAKE UNTIL HOT THROUGHOUT, ABOUT 30 MINUTES.  REMOVE FOIL AND PARCHMENT, BROIL 3 TO 4 MINUTES UNTIL TOPS ARE CRISP AND LIGHTLY BROWN.  SERVE WITH LEMON WEDGES AND HOT SAUCE.  

THIS RECIPE IS FROM MARTHA STEWART

NEXT WEEK:  LEMON COOL WHIP CAKE

