By Chef
Lau Chun

STEAMED GLUTINOUS RICE WITH MUD CRAB

Mud crab 1 (5009), glutinous rice 300g, shallot 6 pcs, shitake
INGREDIENTS mushroom (soaked) 2pcs, dried shrimps (soaked) 30g, sliced scallion
20g, pork shoulder 509

PORK SEASONING Light soya sauce 1/2tsp, corn starch 1tsp
RICE SEASONING Light soya sauce 1tbsp

Methods:

1. Wash and clean out the guts of the crab. Separate the top shell and cut
the crab into 6 pieces. Break the big claws by hitting them with the
handle of a knife.

2. Soak the glutinous rice for at least 4 hours, drain and season. Put the
rice in a perforated container, then place in the Miele puresteam at
100°C for 30 minutes.

3. Brown the sliced shallots at medium heat with 1tbsp of oil.

4. Marinate julienne pork and mushroom with the seasoning and set aside.

5. Put the wok on medium heat, add in 1tsp of oil and slightly sti r fry the
pork until brown. Add the shitake mushroom and dried shrimp then
sauté. Add the shallots and glutinous rice. Stir fry to mix all the
ingredients. Then remove from the heat and add the scallions.

6. Add the rice mixture to a heat-proof vessel, place the crab on top of the
rice (but set the tops hell aside in a separate vessel). Place the rice and
the top shell in theM iele puresteam at 100°C for 25 minutes.

7. Place the top shell on top of the rice and serve.
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Cooking tips:

As covering the rice with the top shell while steaming will result in
uneven cooking, it is better to cook the top shell separately. This dish
is a famous Taiwanese delicacy.

When mud crab is steamed with the glutinous rice, the crab paste
melts into the rice and combines with the mushrooms, shallots and
dried shrimps to create an enticing fragrance that’s decadently
mouthwatering.
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