INGREDIENTS

12 oysters

12 razor clams

450g bottle Kewpie mayonnaise
(a Japanese mayonnaise
available in most Asian
supermarkets - you can
substitute a mayonnaise of your
choice, if unavailable)

3 tbsp gojuchang (spicy Korean
red pepper paste) - add more to
taste if you want it spicier

Juice of 1lime

2 cloves of garlic, finely chopped
6 spring onions, finely sliced
100ml sake

Torn fresh coriander leaves

Flavourless oil like groundnut or
rapeseed for frying

RAZOR CLAMS
AND OYSTERS
MOTOYAKIWITH
GOJUCHANG
AND LIME

By Niamh Shields at www.eatlikeagirl.com

Shellfish is often overlooked in the perpetual
hunt for healthy quick dishes. | love to look

east for inspiration, as | have done here with

the motoyaki recipe, a popular Japanese way

of cooking oysters with mayonnaise on top,
finished under the grill. A razor clam has a
gentle texture, somewhere between a clam and
a squid and they are extremely popular in Asia
and in most of Europe. | don't know why they
aren't popular here. They make an elegant and
very impressive dish.

METHOD

Prepare your gojuchang lime mayo by combining the mayo, gojuchang and lime. Taste and adjust
accordingly.

Shuck your oysters. Run your knife underneath the oyster so that it is detached from the shell but still
resting inside it. Keep the oysters covered in the fridge (with cling film or similar) while you prepare the
razor clams.

Now for your razor clams. Check that they are all alive and in good shape. Once you tap them they
should close or retract into the shell. Run them under the tap to remove any grit (don't soak them as
they will drown, they are saltwater shellfish).

In a large frying pan with a lid, fry the garlic in a tablespoon of oil over a medium heat for 1 minute. Add
the razor clams and the sake, and give them a good shake. Place the lid on and steam for a few minutes
until all the shells are open. Remove the foot and dark intestinal sack from each razor clam, leaving only
the lovely sweet clam meat. Cut the clams so that they are sectioned into inch lengths and put them
back into the razor clam shells.

Turn the grill up high and arrange the razor clams and oysters on a grill pan. You may need to do them in
batches. Scatter some spring onions over the shellfish and place some gojuchang and lime mayonnaise
on top of each one. Blister under the grill for a few minutes.

Scatter some fresh torn coriander leaves on top and serve immediately. Enjoy!




