Grilled Clams with a Garlic Herb Dipping Butter

To all of the lovely travelers who have not grilled clams before…I say to you respectfully, do you find your cave to be cold and damp all the time?  Seriously, take my hand and we will travel to a magical place of running water and salad spinners...I smell sarcasm simmering.

Serves 4 for dinner 6 to 8 for a beautiful starter

Ingredients 

4 lb Clams

1 ½ sticks of unsalted butter

3 clove garlic, minced

1/3 cup of flat leaf parsley chopped

 Salt and freshly ground black pepper, to taste

How it’s done

Preheat your gas grill to high.  Or for the hard core culinary cowboy…prepare that sacred charcoal fire.

Scrub the Clams under cold running water.

Melt the butter in a small, heavy saucepan over medium heat. Add the garlic, parsley, salt, and pepper and sauté until the garlic is softened but not browned, about 2 minutes. Remove from the heat and transfer the garlic herb butter to 4 small bowls, one for each lucky guest for dipping.  Arrange the Clams directly on the grate. Grill until the shells open, 3 to 6 minutes if you cover the grill, somewhat longer if you don’t.

Transfer the Clams to serving bowls, discarding any that didn’t open. To eat, dip clams in garlic herb butter and know that all is right in the world.  If you aren’t burning your fingers a little bit you aren’t eating fast enough.  Oh, for the cave dwellers, news flash, the Beatles broke up.   

