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Teochew Chilled Crab

Ingredients
2 crabs (400g), 1 young ginger,
1 stalk spring onion,

1 stalk pandan leaf,

20g coarse salt,

159 rock sugar, 1.5kg water

Method

1. Soak crab in iced water.

2. Put other ingredients into a deepspot and cool

3. Put the crab into the pot and cook\éver high heat for 1 to 2 minute:
Lower the heat and cook for 25 minutes.

4. Remove the crab from the pot and allow to cool. Cut into pieces.

5. Place the crab in the fridge for 2 hours.

Cooking Tips
» The temperature of the fridge should be between 0°C to 5°C. The crab-
will taste better if chilled at a lower temperature. :
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tir-fried Kai Lan with
rispy Flat Fish

dients
3t fish, 12 Hong Kong kai lan, 100g stock,
little potato flour, a little fish sauce, a little sugar
thod
Shﬁ;;ye away the tough portions from the stem of the kai lan. Wash and put in ice water.
Deskin and debone the flat fish. Cut into small pieces.
Heat oil and deep fry flat fish pieces till golden brown.
Drain kai lan and blanch briefly.
5YAdd stock, kai lan, fish sauce and sugar into the wok. Simmer for 2 minutes.
6. Add potato flour mixed with a little water. Finally, add flat fish pieces and quickly
- stir-fry. Serve.
Cooking Tips
» Immersing the kai lan in ice water helps to preserve its crispness.

Uwa5s



EREA mH T

ekl
HRAI300%, AIFE3005E, AEMI1ZSEL,

105, SBE1RL, m105T, £HMI1ZTRE,

BT, B, DEF1505%, £¥255%,
BRI 2487

fiiE

1. FER RS,

2. SREUIRLG, BERHESRE L,
3. BEFHNRES, AAKFEI5 .

4. EFEGFHEEEYIR, B EFNER.
5. MARHE, HEZESFH G,

A=\
> BEHEIERIES, ERHR
ERRTREAT
SHIORE.

Prawn Rolls

Ingredients
1 tofu skin, a little flour

Filling Ingredients

300g prawn meat, 300g minced meat,
1 tsp five spice powder,

10g fried shallot, 1 egg,

10g flour, 1 tsp light soy sauce,

a little sugar, 1 tsp salt,

150g water chestnut,

25g coriander, 8g sliced chilli

Method

1. Mix filling ingredients together.

2. Slice tofu skin into four portions.
Lay the filling on the tofu skin and
roll tightly.

3. Steam rolls over high heat for 15
minutes.

4. Cut rolls into pieces and coat with
a little flour.

5. Deep fry till golden brown. Serve.

Cooking Tips
» Ensure that the fillings do not
become too dry.
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Steamed Pomfret

Ingredients

1 pomfret (800g),

2 salted plums,

30g salted vegetables,

1 tomato (cut into pieces),
1 chilli (sliced),

4 stalks spring onion,

4 mushrooms,

4 slices ginger

Gravy Ingredients
25g salted plum water,
5g fish sauce, 300g water

Method

1. Make a few cuts on the pomfret.

2. Prop up the bottom of the pomfret
with chopsticks. Put the tomatoes
into the cuts of the pomfret, and the
remaining ingredients in the plate.

3. Mix the gravy ingredients together.

4. Pour the gravy into the plate.

5. Steam for 8 minutes over high heat.

Cooking Tips
» For every 100g of pomfret, steam
for 1 minute.
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Teochew Braised Duck

Ingredients
2.5kg duck, 300g dark soy sauce,
2 tbsp coarse salt, 2kg water

Brine Ingredients

8 star anises, 3 sticks cinnamon,

1 tbsp cloves, 10 bay leaves,

10 Chinese angelica, 30g galangal,

1 tbsp pepper, 2 pieces rock sugar,

3 pieces licorice (halved),

5 tsaoko, 4 pieces dangshen, "2 old garlic

Method

1. Put the brine ingredients into a muslin
cloth bag. Tie tightly.

2. Boil water and put the brine bag. Cook
over low heat for 30 minutes. Add dark soy
sauce and salt.

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.
Slice and serve.

Cooking Tips
» You can serve with braised tofu.




