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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.
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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.
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Slice lengthwise, leaving a small “hinge” on one side.
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Slice lengthwise, trim and julienne.
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thai style arctic surf clams with papaya
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thai style arctic surf clams
with papaya

INGREDIENTS:

Clearwater Arctic

Surf Clams p apaya % cup
onion Yacu arrot Ya cup
galangal 1ts lantro leaves Y4 tsp

; nely diced green

cilantro stems Yacu epper & cone pepper 2tsp
finely chopped garlic 1tsp crushed peanuts 2 tsp
SEASONING:

Thai fish sauce Ya cup  lemon juice 2 tsp

sugar Ttsp: hai sweet chili sauce 1% tsp

DIRECTIONS:
1. Prime cut Arctic Surf Clams.

2. Cut the papaya, onion, carrot and galangal into
small pieces.

3. Mix the galangal, finely diced cilantro leaves, cilantro
stems, finely diced green pepper and cone pepper,
and finely chopped garlic with all seasonings to make
the sauce.

4. Add the sliced Arctic Surf Clams and mix.

5. Top with crushed peanuts.
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arctic surf clam salad with
fresh vegetables
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arctic surf clam salad
with fresh vegetables

INGREDIENTS:

g{ﬁ?%’ﬁ:ﬁ; Arctic 7 pes mixed lettuce 3% cup
onion 2 tsp cherry tomatoes Ya cup
SEASONING:

salt Ya tsp ground black pepper ¥ tsp
olive oil 1tsp sesame seeds 3tsp
DIRECTIONS:

1. Prime cut Arctic Surf Clams.
2. Wash and drain all ingredients.

3. Combine the mixed lettuce, cherry tomatoes and
onion. Then, add the sliced Arctic Surf Clams, salt,
ground black pepper and sesame seeds, and mix.

4. Add olive oil and serve.
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salt baked chicken
with arctic surf clams

INGREDIENTS:

Clearwater Arctic

Surf Clams 10 pes whole chicken half

cilantro Yaoup i

SEASONING:

salt baked powder

DIRECTIONS:

1. Prime cut Arctic Surf Clams.

2. Rinse chicken and cook thoroughly. Once cooked,
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.

% cup oil 1% cup
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steamed arctic surf clams with savory
egg custard
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steamed arctic surf clams
with savory egg custard

INGREDIENTS:

Clearwater Arctic

Surf Clams 3 pos €qgs 2

water 1cup

SEASONING:

salt Ya tsp S0y sauce Ya tsp

DIRECTIONS:

1. Prime cut Arctic Surf Clams.

2. Beat eggs in a container. Mix water, salt and
S0y sauce in a separate bow! and then combine
with eggs.

3. Put the container inside a steamer, set to the
maximum temperature and steam for 8 minutes.

4. Top with sliced Arctic Surf Clams. Turn off the
steamer in 30 seconds.
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arctic surf clams
with scallions

INGREDIENTS:

Clearwater Arctic
Surf Clams

SEASONING:

S0y sauce

10 pcs scallions 2 cup

Y4 cup oil 3tsp

DIRECTIONS:
1. Prime cut Arctic Surf Clams.

2. Present sliced Arctic Surf Clams and sliced scallions
on a plate.

3. Pour soy sauce over the Arctic Surf Clams
and scallions.

4. Heat oil in a pan and pour over the scallions.

Note: Do not pour the hot oil directly over the Arctic
Surf Clams.
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sauteed arctic surf clams with okra
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WHET, and garlic. Stir fry.
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For more recipes go to www.clearwater.ca
or visit our Clearwater Seafoods YouTube channel.

remarkable seafood, responsible choice

clearwater.ca
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