
BABY CLAM MEAT
Corbiculidae

Baby clam meat is used for a variety of dishes as it is one of Vietnam’s delicacies. The textures are crispy, 
yet tender and chewy and carries a sweet clean flavor. Prepare them steamed, stir-fried, grilled, in chowder, 
paired with rice crackers or noodles, and so much more. Complements like lemongrass, fish sauce, 
coriander leaves, and fried shallots can greatly enhance the flavor of baby clam meat as well.
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Packing: 30 x 14 oz, 26.25 lbs/cs
Sizes: 1000 pc/kg

Shelf-life: 24 months from production 
date when in optimal frozen 
temperature.

Form: Cooked, Retail 14 oz tray pack

Source/Origin: Vietnam

Conservation status: ---

Fishing Method: Wild caught

---

Preparation: Steam, stir-fry, grill, soup
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