
	  

WWW.COOKINGWITHSTEAM.COM 

 
 

Steamed Clams, Chilli Jam and Coriander 
 
 
 

EQUIPMENT 
 

Large Perforated Tray, Large Solid Tray, Spoons, Chef Knife, Serving Bowl 
 
 

INGREDIENTS 
 

500-600gm Fresh Clams, 50gm Good Quality Chilli Jam,  
5 Sprigs Coriander, Olive Oil 

 
 
 

METHOD 
 

Once you have purchased your clams place them is a large bowl of cold water to “purge” them for 30mins, if necessary change 
the water and repeat for a further 15 mins if they are very sandy 

 
Roughly chop the coriander and set aside 

 
Drain off the water and place the clams on a large perforated tray, spoon over a few small mounds of chill jam around the 

clams 
 

Place the solid tray underneath the clams and place into a  
pre-heated oven steam setting 100 degrees for 4-5 mins until the clams have opened 

 
Remove the solid tray from the oven and spoon out the remaining chilli jam and mix through with the cooking liquid, 

sprinkle over the coriander and mix 
 

Pour the clams into the chilli and coriander and mix again, pour the entire contents of the tray into a serving bowl and 
serve with some crusty bread for dipping into the cooking liquid 

 
 
 
 

HINTS & TIPS 
 

- Clams come in many different shapes and sizes, so when cooking ensure they are in one layer on the tray to give them a 
chance to open 

 
- If all the clams don’t open just give them an extra 1-2 mins cooking, if they still have not opened after the extra cook discard 

them  
 


