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Eat Drink Blog 2011 - 5 November 2011

Crab Workshop: Singapore Chilli Crab Recipe
Singapore chilli Mud Crab

(serves one)

 

Ingredients:

800g – 1kg Mud crab 

2 cloves garlic

2 each coriander root

10g fresh ginger

1 each birds eye chilli

50ml grape seed oil

400ml tomato puree
2 tblsp tomato sauce

1 tbl.sp black bean & garlic sauce

15g palm sugar

½ lime, juice only

100ml water

Salt & pepper

Garnish: Coriander, lime wedges 

 

Method:

1. Ice the live crab and refrigerate for ½ hour, until crab is dormant.

2. Put in a steamer and steam for 20-25 min.

3. Ice the crab again to cool down rapidly.

4. To clean, break away the back shell and clean out guts, head and lungs.

5. Cut the crab into 4 pieces and crack claws, reserve the back shell.
6. In a wok fry the finely chopped garlic, ginger, coriander root and chilli for a few minutes to release all the flavour. 

7. Add the mud crab pieces and continue frying until the crab is well coated. 

8. Now add the tomato puree, tomato sauce, black beans, water, palm sugar and a pinch of salt and pepper. 

9. Let the crab simmer until the sauce gets to a jammy consistency. 

10. Season with lime juice.

11. Plate and garnish with coriander sprigs and lime wedges.
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