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INGREDIENTS:

12 raw clams
3 slices of

Herb Butte
2 nobs
3 sprigs
2 sprigs

Garlic, minced, spoon
Splash Pernod wine
Splash Tebasco sauc

DIRECTIONS:

Open 12r
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alf shell and do take the time to check for pieces of shell in

Loosen th from the bottom part of the shell - o
.

Mix herb r for clams .

Melt butter e
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Mince sc " atercress, parsley, shall_ots, and combine witlpchovies, almonds, and a
pinch of gar 4 | , LAY Ay ; P
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Add the few drops of tobasco sauce

Mix the abc
Place some

Place a %
prefer)

you

Place the clams under the grill until the cheese is brown

. -
Enjoy
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