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Sinsapore Chilli Crab

Serves 2-3

INGREDIENTS
Chilli Crab
Peanut oil 493 oz /
146 ml (/4 cup)
Live Sri Lanka crab 1-1.2 kg

Chilli Crab Gravy

Peanut oil, reserved 2tsp
from frying crab

Chilli Crab Paste* I pke
Crab juice, reserved

from soaking crab | cup

A. To prepare crab

|. Submerge live Sri Lanka crab in ice-cold
water until it stops moving. Remove from
water and clean shell.

2. Remove from body all the parts that cannot
be eaten. Set aside shell with roe.

3. Cut away sharp tips of legs. Cut body in half,
then into 3 pieces for each half. Hammer
the pincers so that the shell is slightly cracked.

4, Keep the crab juice collected for Step C3.

B. To fry crab

| Pour peanut oil in a wok and warm for 30
secs on medium heat.

2. Add crab (without shell) and cover the
wok. Fry for | min.Turn over the crab and
fry for another 30 secs.

3. Remove crab and strain fried peanut il for
later use.

C. Chilli crab

. In a wok, mix | tsp fried peanut oil (from
Step B) with Chilli Crab Paste. Stir for |
min on medium heat.

CHEF'S TIPS

15.89 oz /

470 ml (2 cups)

Extra Hot Chilli Mix*, | pke

(as desired)

Chilli Crab Premix* | pke

Water (for Step C7) 1.0l oz /
30ml (13/4 thsp)

Eggs, lightly beaten 2 nos

Water (for Step C4)

Garnish
Coriander leaves

* Included in this Prima Taste pack

2. Add fried crab from Step B. Stir well, coating
entire crab with the paste. Cover the wok.
Fry for | min on medium heat.

3. Pour crab juice from Step A around the
crab. Mix well for 30 secs.

4. Gradually add 15.89 oz / 470 ml water.

5. Place shell from Step A over crab, with
outer shell facing up. Cover wok for 1.5
mins. Stir and scoop gravy over crab. Cover
for another 2.5 mins, then scoop gravy over
crab again.

6. Sprinkle over crab the desired amount of
Extra Hot Chilli Mix.

7. In a separate small bowl, stir Chilli Crab
Premix into 1.01 oz / 30 ml water. Mix well
and add to crab, stirring gravy evenly for
30 secs.

8. Pour beaten eggs around crab and stir for
20 secs.

9. Add | tsp fried peanut oil (from Step B) onto
crab and stir. Coat crab with gravy.

D. To serve

. Place crab and gravy on serving platter and
garnish with coriander leaves.

2. Serve with rice or crusty French loaf.

You may also use other types of crab or other seafood such as lobsters, mussels, clams and prawns.
For more detailed cooking instructions and tips, please visit www.primataste.com.

STORAGE

Store in cool, dry place. After opening, keep pack refrigerated and use within 3 days.
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