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Steamed Fish with Fragrant Bean Sauce

Steamed Fish with Fermented Black Bean Sauce is a classic home-style dish, featuring tender fish
topped with a savory blend of black beans, garlic, and soy sauce.

Ingredients : (Serves: 3-5)

Tungsan/ Straits Story Fragrant Bean Sauce 2509
Fish Head 500g
Red Chilli (chopped) Personal preferences
Spring Onion (chopped) Set aside some for garnishing Personal preferences
Coriander (chopped) Personal preferences

For a more spicy taste, can add in chilli padi.

COOKING METHOD

Clean fish using salt water.

Pre-mix the Fragrant Bean Sauce with red chilli, spring onion and coriander.

Apply the pre-mix paste evenly on top of the fish.

Bring water in the steamer to a boil and steam fish over high heat for 3-5 minutes.
Remove fish from the steamer, pour away excess steaming liquid.
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Garnish with the remaining red chilli, spring onion and coriander and serve.

NOTES

1. You can use this paste for steaming tofu, seafood, meat and also as a seasoning.
2. No hard and fast rules in cooking, adjust or add in other ingredients to suit your tastes!
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