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A FISHERMAN'S MEAL

Marinating time: 2 hours /

Preparation time: 15 minutes / Cooking time: 10 minutes

@ Ingredients

600 g fish (any salt water fish)

1.5 tbsp coarse salt

2 tbsp Puning bean sauce

2 tbsp white rice vinegar

& Method

1. Cut open fish belly, wash, clean and drain.
Do not de-scale fish.

2. Marinate fish with salt inside and out for
at least 2 hours.

3. Steam fish over high heat for 10 minutes,
pour out water from the plate and let the
fish cool completely.

4. Cut open skin along the back from fish
head to tail with kitchen scissors.

5. Mix bean sauce and vinegar to make fish dip.

6. Lift the fish skin before serving together

with the fish dip.
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COLD CRAB, CHAOZHOU STYLE

Refrigerated time: 30 minutes /

Preparation time: 5 minutes / Cooking time: 25 minutes

¢ Ingredients

1 kg fresh salt water crab
1 tsp salt

10 g ginger, diced

3 tbsp Zhejiang vinegar

¢ Method

1. Put crabs (in cellophane bag) in the freezer and freeze for 30 minutes.

2. Remove crabs from freezer, lift off the abdomen, brush and wash clean the
underside of the crabs, and put in a plate with the carapace (the cover of the crab)

facing down.

3. Sprinkle salt on the body, steam for 20 to 25 minutes or until done. Remove to

another plate.

4. After the crabs are cooled, lift off the carapace, cut body into several chunks, and

put all body parts back to the shape of crabs.

5. Serve with ginger and vinegar dip.
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