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• 2 bottles I sl an der Gi n ger Beer

• Sm al l  n ew  potatoes

• Kosh er salt an d pepper

• 4 ears of corn  cu t i n  h al f

• 2 l bs sh r i m p

• Li ttlen eck  clam s, scru bbed

• ¼ cu p old bay season i n g

• Crab legs

• Option al  – thym e, oregan o an d/or basi l

• Option al  – 2l b cook ed sm ok ed sau sage
cu t i n to chu n k s

Com bin e beer an d w ater (a l i ttle over h alf of th e pot), old bay, salt an d
pepper. Cover an d brin g to a boi l . Add potatoes an d corn  (an d option al
sau sage). Retu rn  to boi l  (covered). Redu ce h eat an d sim m er u n ti l  pota-
toes are don e. Add clam s an d cook  u n ti l  clam s start to open . Add crab
legs, cook  for a few  m inu tes an d add sh rim p an d cook  u n ti l  sh rim p
are pin k . Rem ove from  h eat an d drain . 

Com plim ents of the Lem ay fam i ly of Newport News,VA where it has 
becom e a  household staple.


