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HFPREICIEN BILRFEDKB TG 1D butterfly cut
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From the icy waters of the Canadian North
Atlantic, Clearwater Arctic Surf Clams are
frozen-at-sea within one hour of catch for
unbeatable freshness. Their sweet, delicate
flavor and distinctive texture make them
ideal for any clam recipe.

fEAMICTI>T —ADORIC/NS % TORER) £/ ULET,

Slice lengthwise, leaving a small “hinge” on one side.

7244 A1y NEHEYID)
prime (half) cut

FMNY>TZRDENWRTARICLET,
PRIA R BOAHEICYP S ULAHBEE [,
HBENIFESNT—B b SN ENDET,
Slice in half for two thin pieces.

Tip: Gently score the outside of the clam to break
down the muscle fibre and make it even more tender.

FTRFERICYID, ES5ICHY MU TEEZEZITHSTYINICLET,

Slice lengthwise, trim and julienne.
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Y4 R mRy £ 5 thai style arctic surf clams
~ — o o \\* ~ N h
- N WI
SLRIEBRYFED/ YR I8 DIVAVRA W hpapaya
thai style arctic surf clams with papaya [ E4#H] INGREDIENTS:
Cl t Lo Clearwater Arctic
me‘i”ﬂfg 100g /XA 1509 Surf Clams 7pcs | papaya % cup
FhE 309 ICALA 20g  onion Ya oup ; carrot Y cup
HSVA 59 RIF—DE 29 galangal 11tsp cilantro leaves Ya tsp
. = FYRTERY)— finely di
INOF—DFE 20g SR 109 Gilantro stems Y cup nggeelgego%;eggpper 21sp
=¥z 59 E=rvy 109 finely chopped garlic 1tsp crushed peanuts 2tsp
(0] : SEASONING:
TAARE 209 LE2IF 100 1 fsh sauce Y cup | lemon juice 21sp
Wi 5y TARALI— 8
= FFY Y—X sugar 1tsp | Thai sweet chili sauce 1% tsp
(A ) o DIRECTIONS:
1. /\/\;lr‘\i EFREICACA. AV A= 1. Prime cut Arctic Surf Clams.
N
73‘< /(Ja’:ig_o 2. Cut the papaya, onion, carrot and galangal into
2. AZVHIL ED<HATE IO F—DE, I small pieces.
FOE MH <A RV T3 Mix the galangal, finely diced cilantro leaves, cilantro
= M KHATEZ Y 2 ZRE AN, Tk stems, finely diced green pepper and cone pepper,
ZMATY—RZEDFT, and finely chopped garlic with all seasonings to make
3. ELY) oAbty ¥ BEY —RICANTIHE the sauce.
ICEEEDEET, 4, Add the sliced Arctic Surf Clams and mix.
4, BrWEE—F YV EEEET, 5. Top with crushed peanuts.

5. E=FyVERIRDDTE T,




- b ol -
- =3 iy, . Jetlky FHE arctic surf clam salad
iRy FEHEFEHRFZDT 5 HERBEDTSY with fresh vegetables
i h . e I e e ——————————————————ttettarara oot rts st et are e e eteratesererrsasasenraes
\

arctic surf clam salad with Uy (2448 | INGREDIENTS: |

fl’eSh Vegetables %@r\:/(:a;r 120 SysZ LER 150 g{]eréflrg\llgtmegArctic 7pcs mixed lettuce % oup
FhE 10g TFRIN 20g onion 2tsp | cherry tomatoes Y4 cup
(3R] . SEASONING: .
B 20g warav %y salt Yhtsp ground black pepper Y tsp
A= 5 Y= U5y 159 olive oil 1tsp sesame seeds 3tsp
el DIRECTIONS:

A | e
1 THEL ZINTRL, KEYIDET, 1. Prime cut Arctic Surf Clams.

2. TRISEYIDIE LAty FREAN i, 2. Wash and drain all ingredients.
#_;_?ZI Yav ey YIYEMATLCRER 3. Combine the mixed lettuce, cherry tomatoes and
° onion. Then, add the sliced Arctic Surf Clams, salt,
3. AU—THEITED, ground black pepper and sesame seeds, and mix.
4. Add olive oil and serve.



BEEEFE salt baked chicken
Dbty FERA with arctic surf clams

B E T2 OAuiR Yy FEIRA

1. FEVEFSTU>DOMALEY, FFoz
RWTBZED, fIRTIDREL T,

1. Prime cut Arctic Surf Clams.
2. Rinse chicken and cook thoroughly. Once cooked,

salt baked chicken with arctic surf clams E2exz ) , INGREDIENTS: ,
HVAC 4 Cl ter Arcti : .
. E}Legr\iv\:a;r 150 9::\:?/"7’(7\ Slﬁ?g‘l’gmeg retic 10 pes whole chicken half
‘V NG F— 100g cilantro ooup
{\‘ : (5RK] . SEASONING: .
BEEEMR 80g i 300g salt baked powder % cup oil 1% cup
b 3 [FREE] DIRECTIONS:

y

2. HEALUE DUSELED, ULTELRES
MEREMZREE, EREEHEEDET,

3. MKHWFF o BYIDICUIbRR Y F
B /U F— BRESHEREEDEED,

remove bones and shred meat.
3. Heat oil and cool slightly. Add salt baked powder
and stir.

4. Add shredded chicken, sliced Arctic Surf Clams,
cilantro and mix together.



X A A o ALrcdcmiy£HE steamed arctic surf clams
ZUicdbilRy FHERKRENG YT ARAT—R FEBRENRTY S HAT—R with savory egg custard
steamed arctic surf clams with Savory |
eg@g custard ' 7 / €273z S) INGREDIENTS:
learwat Clearwater Arcti
g 60 . 50 28 Sufchms 9P s 2
7K 200g water Toup ;
[Z2k] SEASONING: .
B 0.59 EOL&LSK 059  sait Y tsp S0y sauce Yhtsp
(FREE] DIRECTIONS:
1. NERBATHERE R KR LESK 1. Prime cut Arctic Surf Clams.
EMAET, 2. Beat eggs in a container. Mix water, salt and
2. REAFKRLEICAN. BEETH 8 DX S0y sauce in a separate bowl and then combine
L9, with eggs.
3. B oo dpiEhy X BE R T ET, 30 BIF 3. Put the container inside a steamer, set to the
’ &‘%%i@bfc%ib%%&%«bi? maximum temperature and steam for 8 minutes.

4. Top with sliced Arctic Surf Clams. Turn off the
steamer in 30 seconds.




| T e =] arctic surf clams

bRy FEOEERETRZ DEERERZ with scallions
arctic surf clams with scallions [+t , INGREDIENTS: ,
%egr\g:atger 180g EEnE 100g g'fr?%v.?meg“’m 10 pes scallions % cup
[ =1k ] SEASONING: .
L&ShD 309 H 10g S0y sauce Y4 cup oil 3tsp
[FAREE] DIRECTIONS:
1. Ry FBEETREEEWOICL, Micg 1 Prime cut Arctic Surf Clams.
DEY, 2. Present sliced Arctic Surf Clams and sliced scallions
2. ZOLIELESDENFET, 5 ‘;”ap'ate' e Arcto Surf O
3. MER®, BEERED LLATET, and el T e AICHE SUTLAAMS

SERD RO E DR ORI, Ry FRICIEE 4. Heat oil in a pan and pour over the scallions.

LISl DRI TLTEE o Note: Do not pour the hot oil directly over the Arctic
Surf Clams.




| T ES = sautéed arctic surf clams

~ - ' FISDYT— with okra
iRy *EeA TS0 T— .. 777 O e
sauteed arctic surf clams with okra [EHHH : INGREDIENTS: :

) e 120 #27 1500 Sufcams 7o ok % oup
xF 59 vaoH 0.5¢ green onion 1 thsp ginger atsp
=¥z 0.5 garlic Yatsp
e ! 2 SEASONING: )

FAOLLSK 159 V—2 109 Jight soy sauce 3tsp oyster sauce 21sp
g 0.59 g%;z’%)(it 10g  sugar atsp olive ol 21sp
(B DIRECTIONS:
1. AUSEBELEREIC 3 ABANEYT, & 1. Prime cut Arctic Surf Clams.
BSOSO L, RDYIDICLET, 2. Scald the okra in boiling water for 3 minutes.
2. TSANVERUET, WEMRET, 455, Remove and cut into chunks.
XFVIUH ZVZIEMZET, InS%E 3. Heat oil in a pan. Add okra, green onion, ginger
WHES, and garlic. Stir fry.
3. dbBRYFEEANE T, EEEELT L&D 4. Add the Arctic Surf Clams. Season with the soy
W, AARE— V=R WIEEMAET. K5 sauce, oyster sauce and sugar. Then, stir fry
WHEBHET, for 5 seconds.
4. PIBEREDET, Note: The Arctic Surf Clams are pre-blanched.

ER HERY FBREBHSHUHBELINTL Do not overcook.
9, kD EDBHZNHHZD0 T, BECHE
LBWTREE W,




BIMOL Y ElE www.clearwater.ca
F7zlE Clearwater Seafoods M YouTube
Fr RV TCEICBNET,

For more recipes go to www.clearwater.ca
or visit our Clearwater Seafoods YouTube channel.

Clearwater

remarkable seafood, responsible choice

clearwater.ca
GyDo




