Baked Coconut baby clam 1G4

Serves 2 Preparation time: 5 minutes Cooking time: 15 minutes

Ingredients: Instructions:

1. Preheat oven at 375°F

2. Inalarge mixing bowl, combine eggs, chicken
broth, coconut milk, wine and salt. Whisk all
ingredients until mixture has a smooth texture.
Pour mixtures into casserole pots or ramekins.
Add clams and bake for 15 minutes.

3. Serve hot with green onions sprinkled on top

80z Manila clams

3 eggs

Y cup chicken broth

Y cup coconut milk

1 tablespoon cooking wine or sake
Y4 teaspoon salt

1 teaspoon chopped green onions
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