
Clam Fritters 

By Dolly and Annie Watts 
 
Dolly loves corn fritters; and one day, she tried using clams instead of the 
corn, and voilà - clam fritters! Manila clams were introduced to British 
Columbia in 1930 when Japanese oyster seeds were imported, and are found 
in the ocean when it’s above the half-tide level. Using canned clams will 
avoid having to prepare them in the shell, and you can use the nectar that 
comes with it. Serve with warm Sweet & Tangy Sauce. 
 
Makes 12 fritters 
 
Ingredients: 

 

1¼ cups all-purpose flour 
½ tsp baking powder 
½ tsp salt 
¼ tsp cardamom powder 
¼ cup onions, diced 
1 stalk celery, diced 
1 5-oz (149-ml) can whole baby clams with nectar 
Yolk of 1 large egg 
White of 1 large egg, lightly beaten  
Canola oil (for deep frying) 
 
Method: 

 

In a large bowl, combine all ingredients, except egg white and oil, and mix 
well, then set aside. In a second bowl, beat egg white until they it forms soft 
peaks, then fold into batter. Heat canola oil in a deep fryer set to 350°F 
(180°C). Using a small ice cream scoop, carefully drop batter into hot oil and 
deep fry for 5 minutes. Place cooked fritters on paper towel to blot excess oil.  
 
Sweet & Tangy Sauce 

 
Ingredients 

 
2 tbsp carrots, minced 
2 tbsp celery, minced 
½ tsp ginger zest 
½ tsp garlic, minced 
½ cup brown sugar 
1 tbsp cornstarch 
½ tsp ketchup 
1/3 cup Raspberry Vinegar (see recipe) 
2 tbsp soy sauce 
¼ cup pineapple juice 
2 tsp cold water 



Dolly & Annie Watts recipes continued… 
 
 
Method: 

In a blender or food processor on high, combine all ingredients until 
emulsified. Add to saucepan on high heat, whisking continually for about 10 
minutes until it boils and thickens. Store in a sealed container in the 
refrigerator. 
 
Makes 1 cup. 
 
Raspberry Vinegar 

 
Ingredients 

 

1 cup raspberries 
1 cup white vinegar 
1 cup water 
2 cups caster (superfine) sugar 
 
Method 

 

In a bowl, combine raspberries, vinegar, and water and let sit for 12 hours.  
Strain mixture through a sieve or jelly bag.  In a saucepan on high heat, 
combine strained raspberry liquid and sugar and bring to a boil.  Continue to 
boil for 10 minutes, then pour into a sterilized Mason jar.  Tighten lid and let 
cool.  Store in a dry, cool place. 
 
Makes 2 ½ cups. 
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