rg; IJ_l Tomato Chilli Crab Recipe

TUNGSAN

FOGD INDUSTRIES PTE LTD

Can be use to cook seafood, such as prawns, sotong and crayfish.

Ingredients:

Crab 2kg
Tomato Sauce 325¢g
Egg 3 nos
Spring Onion 3 stalks
Celery 4 stalks
Tungsan Tomato Chilli Crab 240g
Tapioca Starch 1tbs
Water/Stock 1.5 liters

Cooking Method

1. Boil water or stock together with Tungsan Tomato Chilli Crab Paste.

2. Upon boiling, put in the fresh crab in & simmer for 5 to 10 minutes

3. Add in eggs and tapioca starch.

4. Season to personal preferences. (Optional)

5. Garnish with spring onion & celery. (Serve hot with fried bun or white rice)

For more recipes and information on Tungsan, please visit www.tungsanfood.com.

Other brands by Tungsan:
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