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Teochew Chitted Crab
lngredients
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2 crabs [a00g], 1 young ginger,
1 statk spring onion,
1 statk pandan [eaf,
209 coarse salt,
1 59 rock sugar, 1.5k9 water

Method
1. Soak crab in iced water.
2. Put other ingredients into a deep pot and
3. Put the crab into the pot and cook-ilrer high heat for l to 2 minutds.

Lower the heat and cook for 25 minutes.
Remove the crab from the pot and attowto coot. Cut into pieces.

Ptace the crab in the f ridge for 2 hours.

Cooking Tips
> The temperature of the fridge should be between 0"C to 5"C. The crab

wiI taste better if chitted at a lower temperature.
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$ried Kai Lan with
Ftat Fish

fish,12 Hong Kong kai [an,1009 stock'
potato ftour, a tittLe fish sauce, a [ittte sugar

away the tough portions from the stem of the kai [an. wash and put in ice water.

in and debone the ftat fish. Cut into smat[ pieces

oit and deep fry fLat fish pieces tiLt gotden brown.

kai [an and btanch briefl.Y.

f, stock, kai [an, fish sauce and sugar into the wok. simmer for 2 minutes.

6. Add potato f1our mixed with a tittte water. Finatty, add ftat fish pieces and quickty

stir-fry. Serve.

Cooking Tips
> lmmersing the kai lan in ice water hetps to preserve its crispness'
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Prawn RoLls
lngredients
1 tofu skin, a littte ftour

Fitl.ing lngredients
3009 prawn meat,3009 minced meat,
1 tsp five spice powder,
109 fried shatl.ot, 1 egg,
1 0g ftour, 1 tsp tight soy sauce,
a Littte sugar, 1 tsp satt,
1509 water chestnut,
259 coriander, 89 sticed chitti

Method
1. Mix fitting ingredients together.
2. Stice tofu skin into four portions.

Lay the fiLting on the tof u skin and
roLt tightty.

3. Steam rotts over high heat for 15

minutes.
4. Cut rotts into pieces and coat with

a Iittle ftour.
5. Deep f ry titt goLden brown. Serve.

Cooking Tips
> Ensure that the fittings do not

become too dry.
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Steamed Pomfret
lngredients
1 pomf ret [8009],
2 saLted plums,
309 satted vegetables,
1 tomato (cut into pieces),

l chilLi Isticed],
4 stalks spring onion,

4 mushrooms,
4 slices ginger

Gravy lngredients
259 satted plum water,
5g f ish sauce, 3009 water

Method
1. Make a f ew cuts on the pomf ret.

2. Prop up the bottom of the Pomf ret

with chopsticks. Put the tomatoes
into the cuts of the pomf ret, and the
remaining ingredients in the p[ate.

3. Mix the gravy ingredients together.
4. Pour the gravy into the Ptate.
5. Steam for 8 minutes over high heat.

Cooking Tips
> For every 1009 of pomfret, steam

for 1 minute.
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Teochew Braised Duck
lngredients
2.5k9 duck, 3009 dark soy sauce,
2 tbsp coarse satt, 2kg water

Brine lngredients
8 siar anises, 3 sticks cinnamon,
1 tbsp ctoves, 1 0 bay leaves,
10 Chinese angetica, 309 gatangaL,

1 tbsp pepper, 2 pieces rock sugar,
3 pieces [icorice Ihatved),
5 tsaoko,4 pieces dangshen, Tz otd gartic

Method
1. Put the brine ingredients into a mustin

ctoth bag. Tie tightLy.
2. Boit water and put the brine bag. Cook

over low heat for 30 minutes. Add dark soy
sauce and satt.

3. Remove the duck innards and wash the
duck. Put the duck into the pot. Cook over
high heat for 8 to 10 minutes. Then over
medium heat, braise for 45 minutes.

4. Turn off the heat and soak for 15 minutes.
Stice and serve.

Cooking Tips
) You can serve with braised tof u.
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