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ZE ¥} / Main Ingredients / Bahan-bahan Utama :
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spotted crab salty crab soft-shell crab

Kepiting Remis Kepiting Asin Kepiting tulang
lunak

FREMA bid 4
spotted prawn
Udang Bintik

FRERERA
abalone in South coast of abalone in Philippine
Australia  Abalone dari  Abalone dari

Australia bagian utara  Philippine

e

EER/BA Ba B/ %
whitebait squid pearl oyster
Tkan Teri Cumi-cumi Tiram

ALENR EEn T8
grouper leopard- grouper squaretail honey grouper
coal trout coral trout Garupa Merah

Ikan Kerapu Merabh Ikan Kerapu Sunu

¥ FNEL i HEBE
freshwater scampi  sea prawn lobster tail
Udang Galab Udang Lobster

Bn wF
mussel scallop giant clam
Kerang Hijau Scallop Kerang Dara

Besar



&l#}/ Sub-ingredients / Bahan Pendukung :
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Thailand mushrooms shark fin for vegetarian scallion / spring onion coriander ginger

Jamur Thailand Sirip Tkan Hiu Vegetarian —~ Daun Bawang Ketumbar Jabe

s A~ B "% ®
™ 1‘ i

: BH B & R EWIE hEE | &F8
- garlic shallot chili tomato onion broccoli Thai basil
: Bawang Putib  Bawang Merab  Cabai Tomat Bawang Bombay — Brokoli Daun Basil Thai

i #2345 | Sauce and Paste / Bahan Saus :
i

Eﬂ’& broad bean %mﬂEﬁ cﬁrry K[W“Ei PBE @%ﬁ

mint sauce Saus Kacang ~ sauce in oil Saus  red curry sauce satay sauce Chiuchow satay sauce  sukiyaki sauce
Daun Mint Kedelai / Soybean Paste Kari dengan minyak ~Saus Kari merab Saus Sate Saus Sate Chiuchow ~ Saus Sukiyaki

A R B RE BE B =% REERD
~ liquid seasoning  spicy salt fish sauce broth chicken powder corn starch tempura flour
 Garam Kecap Ikan Kaldu Kaldu Ayam bubuk  Tepung Jagung/ Maizena - Tepung Tempura Rumput laut






ARRNEEH  BRAIEAFENHRRESEXENSN
‘EBR O TBBEAAL SmAR - B BB
MEW  HEFRENEHERE - D2T7TH "BR" X
g ? —EEHE  ZWMTERMNES > BXARK
£ BBAESE BRLFAERALE (X B X

ME—IBREER > BH—M BN
‘EIRERERRM L 0 HREA o Come on, guys!
B — g !




|

wmsHeaE ()

B ERENE -

Prepare the dish immediately before serving.
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f 4-6 A
— 3 \\/ N /'E & 4-6 servings
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Salty crabs and green mango salad 0‘840 minutes )

MHE Ingredients 5
-1 SR 3-58 Salty crabs, 3-5 g
BER o 118 Green mango, 1
TBERE o 1552 Crushed peanuts
BEE ... 132 Dried shallot, minced, 1 tsp.

BERE......... 1R Fried garlic, minced, 1 tsp. @
FRABE ... 132 Thai dried red shrimps, 1 tsp.

bETH For salad dressing
T D Lime juice, pinch
BBRE o 80% Coconut sugar, 80 g
- VaZRRL Salt, Ys tsp.

RE . 1R Fish sauce, 1 tsp.
BB .o 15 Red chili, chopped, 1 tsp.

s

1 /NERBRNORYE - TREL - HBFE o

2 BETERYE -

3EBMEIHS -

4 IZ RO HRE) - EPEHS -
Method

1 Soak the salty crabs in warm water. Wash well. Blot dry. Crush the crabs with
a mortar and pestle.

2 Shred the green mango.
3 Combine all the ingredients.

4 Add the ingredients of salad dressing and stir well immediately before serving.
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Salt-baked crabs @ 20-25 minutes

(o2
#
7
ié ¥ Ingredients
] T RE ... 4-68& Spotted crabs/Mud crabs, 4-6
§ BE o 2-31% Spring onion, 2-3 sprigs
b —— 405 Ginger, sliced, 40 g
HE i 6003 Coarse salt, 600 g
Lo dag o) For dip
RAIHEE ........... To#F Zhejiang red vinegar, 3 cup
IE (P 2i5RE Cane sugar, 2 tbsp.
- A—— 1R Ginger, minced, 1 tsp.
i

1 RERIREF - o7t - BT

2 FRNE IR -

SHERMEBRREZ L BYLEY - ARESEEHE  RERAHEN

B  BE L - RSHAB -

4 FIETAEE200T © MAESR20-26588 - FABRRINEAHRZR -
Method

1 Wash the mud crabs. Chop. Crack the pincers.

2 Wash the spring onion. Strip.

3 Resemble the crabs. Place the ginger and spring onion on top. Wrap each crab
with a piece of baking paper layered with coarse salt. Then wrap it with a piece
of metal foil layered with coarse salt.

4 Preheat an oven to 200 T . Bake the crabs for 20-25 minutes. Serve with the
dip.
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Season the crabs with the baked salt while serving.
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You can also prepare the dish by oven-baking.




4-6 A

1 4-6 servings

| ~
—

Steamed crab casserole, traditional style

_|__|_
I,
7 VY 2V \

=T

) 25-30 75 §&
| 25-30 minutes

#H Ingredients 5
TEEERE ... 2% (#9600 - Spotted crabs/Mud crabs, 2 S
720%2) (about 600-700 g)
RAFEA ... 25052 Ground pork, 250 g
BE ... 28 Eggs, 2
F =5 = A 25 Garlic, minced, 2 tbsp. g
BEN ... 15% FEE) Spring onion, chopped, 1 tbsp
(or add casually)
B
- 223 Seasonings
B o 152 Salt, 2 tsp.
D BE White sugar, 1 tsp.
ERIER ... 2% R Pepper, pinch
e 2F R Cornstarch, 2 tsp.
T irvnnevisemssmusons 2% Peanut oil, 2 tsp.
Cooking wine, 2 tsp.
i

1 EERROF - Tt - EIHEGIRRT o
2 EREANMEFTHS  MAEAKRBNFERS - BITARENT  TRER
B MAZFRARA
3 B - IRAERRAKRAZE15-200 88 - BIEERERMAE LIAEA
BEEHBERLS-1006 - B LB -
Method
1 Wash the crabs. Chop. Crack the pincers.

2 Combine the crab's fat and ground pork. Stir well. Add the seasonings and
minced garlic. Stir well. Add the beaten eggs. Whisk until it forms sticky paste.
Add the crabs. Stir well.

3 Boil water. Steam the crabs in a casserole over high heat for 15-20 minutes.
Then heat the casserole directly over low heat until fragrant, about 5-10 minutes.
Sprinkle with some chopped spring onion.

D
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Steamed mud crabs with chicken fat

#E Ingredients
JBEE o 4-6& Mud crabs, 4-6
BE o 2-3% Spring onion, 2-3 sprigs
BE oo, 405 Ginger, sliced, 40 g
E= 377 2% Garlic cloves, 2
#E (EflgH .. 20% Chicken fat, 20 g
T E For dip
KADHEE ... 1B#R Zhejiang red vinegar, '3 cup
sk

1 RERRER - T EHEN -

2 FRF - IR ¢ FRERYIA o

3EER  MEBRLBREER  RFHHEE B -

4 EEMFREER MRRKEE L - HMEAER DR - BEW B -

5 BeK—i - IREMANEKN5-203 88 - BV EE = AN o
Method

1 Wash the crabs. Chop. Crack the pincers.

2 Wash the spring onion. Strip. Slice the garlic cloves.

3 Melt the chicken fat in a wok. Add the garlic slices. Sauté until fragrant. Remove
from heat.

4 Place the ginger and spring onion on top of the crabs. Sprinkle with the salt
and white sugar. Rinse the melted chicken fat on top.

5 Boil some water. Steam the crabs over high heat for 15-20 minutes. Serve with
some red vinegar.



