Steamed sea crab with prawn dumpling

Ingredients :
* Sea Crab 1 pc (400 g)

P

* Tiger prawn "shellless" 500 g
¢ Sugar 0.5 tsp * Sesame oil 0.5 tsp
* White pepper - little

S

* Egg white 150 g
¢ Chicken stock 150 ml

S
1
2.

3.

Appliance:
Cooking Duration:

Dang Gui with wolfberry
sauce ingredients :

» Chicken stock 200 ml

* "Dang Gui" 2 slices "chopped"
* "Dang Gui" wine 1 tbsp

* Wolfberry 10 pcs

* Cornstarch water - little

rawn paste ingredients :

team egg white ingredients : Marinated "Dang Gui" wine
ingredients :
* Dang Gui 5 slices

"Dang Gui" wine 2 tsp * Chinese wine "hua diao" 200 ml

teps :

. Pre-heat the steamer by using steam function for 100°C.

Prepare Marinated Dang Gui wine: Mix Dang Gui with Chinese wine "hua diao",
cover and keep in refrigerator overnight.

Clean and separate the claw, pinces, body of the sea crab, then towel dry.
Add 2 tsp of Dang Gui wine and steam at 100°C for 4 mins in steam oven.

. Mash the prawn meat in food processer. Place it in a bowl and mix with little sugar,

white pepper and sesame oil, then stir around 2-3 mins by hand until firm.

. Divide the prawn paste in 10 pcs. Place the crab claws in the prawn

paste and make them in ball shape.

. Steam the finished claw stuffing in the preheated steamer at 100°C for

4-5 mins.

. Mix the egg white, chicken stock and Dang Gui. Cover with plastic

wrap and steam at 100°C at around 10 mins.

. Prepare Dang Gui with wolfberry sauce. Strain the steamed crab meat sauce

in the pot. Add the Dang Gui sauce ingredient into the pot until boil. Then
add little corn starch water to make it thick.

. Put the steamed prawn dumpling on top of the egg white and add Dang Gui

sauce to serve.

Steam oven
30min (excluding preparation duration)
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