CLAMS CASINO CROSTINI

YOU WILL NEED:  

24 CLAMS (QUAHOGS) SCRUBBED AND SHUCKED

1 BAGUETTE, THINLY SLICED ON THE BIAS (DIAGONAL) TO YIELD 24 SLICES

EXTRA VIRGIN OLIVE OIL FOR DRIZZLING

3 TBS BUTTER, SOFTENED

2/3 CUPS MINCED SHALLOTS

1 TBS MINCED GARLIC 

1 TSP OREGANO

1 TSP PARSLEY

2 STRIPS BACON, THINLY SLICED, CROSSWISE

DIRECTIONS:

PLACE SHUCKED CLAMS IN A BAKING DISH AND REFRIGERATE UNTIL READY TO USE.   PREHEAT OVEN TO 400 DEGREES.  PLACE RACK IN MIDDLE POSITION. 

PLACE BREAD SLICES ON A BAKING SHEET, DRIZZLE WITH OIL, SEASON WITH SEA SALT (OPTIONAL).

BAKE UNTIL TOASTED, ABOUT 5 MINUTES.  REMOVE FROM OVEN AND SET ASIDE.   TURN OVEN TO BROIL. 

PLACE BUTTER IN A SMALL BOWL AND MIX UNTIL SMOOTH.  ADD SHALLOTS, GARLIC, OREGANO, PARSLEY AND PEPPER TO TASTE.  EVENLY SPOON BUTTER MIXTURE OVER EACH CLAM, SPREADING WITH BACK OF SPOON.  TOP EACH CLAM WITH BACON.  

BROIL UNTIL CLAMS ARE COOKED AND BACON IS CRISP, ABOUT 6 MINUTES.  QUICKLY TRANSFER ONE CLAM AND SOME JUICE TO EACH PIECE OF TOAST.  BROIL FOR ONE MINUTE.  SERVE IMMEDIATELY. 

I THINK A DUSTING OF PARMESEAN WOULD BE DELICIOUS TOO.  

THIS RECIPE IS FROM MARTHA STEWART

NEXT WEEK:  SPICY PUMPKIN PIE WITH GRAND MARNIER

