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Ingredients
Salty crabs, 3-5
Green mango, 1

£

Crushed peanuts

Dried shallot, minced, 1 tsp.
Fried garlic, minced, 1 tsp.
Thai dried red shrimps, 1 tsp.

For salad dressing
Lime juice, pinch
Coconut sugar, 80 g
Salt, Y4 tsp.

Fish sauce, 1 tsp.
Red chili, chopped, 1 tsp.
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" 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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#HE 2] Ingredients .
WEE I RE ... 4-6 R Spotted crabs/Mud crabs, 4-6 S
e 2-31% Spring onion, 2-3 sprigs
e e 4052 Ginger, sliced, 40 g
B 60032 Coarse salt, 600 g

‘e

[P s For dip
RELHEE ..o st Zhejiang red vinegar, 13 cup
IRE it 2ipRk Cane sugar, 2 tbsp.

e 1% R Ginger, minced, 1 tsp.
¥
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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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Ingredients

Spotted crabs/Mud crabs, 2
(about 600- 700 g)

Ground pork, 250 g

Eggs, 2

Garlic, minced, 2 tbsp.

Spring onion, chopped, 1 tbsp
(or add casually)

Seasonings
Salt, % tsp.
White sugar, 1 tsp.
Pepper, pinch
Cornstarch, 2 tsp.
Peanut oil, 2 tsp.
Cooking wine, 2 tsp.

1. BLI%REE - W ESHERE o
2 EBAMBEERS > MABRBRFER S BITAGERS  HREER -

BNEHTAER -

2

e

3. BE—ERIRIK - BINEESAIA KK ZK15-209 41 - BIBESERBRIP ELUBRGRE
fEH BERRLI5-109 99 - B EBRIIRIG -

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.
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Ingredients

Mud crabs, 4-6

Spring onion, 2-3 sprigs
Ginger, sliced, 40 g
Garlic cloves, 2

Chicken fat, 20 g

or dip

Zhejiang red vinegar, 15 cup

REBLE TS Wi BRI

sake VIR HAWA

1.
2.
3. EHEH  HUOSE R BRIRGH - BERRRE - BK e
4 MR EE R ARBEE b o ARSI VR - A LG o

5 ok —4% » BB RAKIE15-209) $h - BUH SEEITZ ARAIA

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

sugar. Rinse the melted chicken fat on top.

of the crabs. Sprinkle with the salt and white

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

vinegar.
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