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Stir-fried Pork’s Tripe-tip with

Black Beans and Chili Sauce

*Chinese version refer to p.20

INGREDIENTS:

4 to 6 pork tripe (you'd need about 160 g of
tripe-tips for this recipe)

160 g tricolour bell peppers and onion

2 tsp fermented black beans

diced ginger

grated garlic

chopped shallot

MARINADE:

1 swimmer crab (that has recently molted;
squeeze to extract its juices)

4 g sugar

12 g caltrop starch

SEASONING:
salt

sugar

dark soy sauce

METHOD:

1. Rub coarse salt on both the inside and
the outside of the pork tripe. Rinse well.
Use only the fleshiest tips for this recipe.
Remove any fat and membrane that
adhere to the tripe. Slice thinly.

2. Add marinade to the pork tripe. Mix well.
Leave it for 1 hour.

3. Deseed the bell peppers. Rinse and cut
into chunks. Peel the onion. Rinse and cut
into chunks.

4. Heat oil in a wok. Stir-fry ginger, garlic,
shallot and fermented black beans until
fragrant. Add bell peppers, onion and
pork tripe tips. Toss quickly over medium
heat. Drizzle with seasoning. Toss again.
Serve.
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MASTER FU’S TIPS:

The tip only makes up one-sixth of a
whole pork tripe. Thus, in order to have
enough tripe tips to make a full-portion
dish, you'd need at least 4 pork tripe.
That's why it's considered a luxurious
Cantonese recipe.

You also need to control the heat
precisely. To retain its tender but
toothsome texture, stir-fry the pork tripe
over high heat.

Stuffed Crab Claw with Shrimp Mousse

*Chinese version refer to p.22/makes 1 serving

INGREDIENTS:

280 g claw of a swimmer crab
60 g minced shrimp filling

2 slices sandwich bread

MINCED SHRIMP FILLING:
600 g medium shrimps

20 g diced fatty pork

1 egg white

salt

sugar

caltrop starch

METHOD:
MINCED SHRIMP FILLING:

1. Shell and devein the shrimps. Rub coarse
salt on the shrimps. Rinse and press dry
using a towel.

2. Put the shrimps on a chopping board.
Spread the shrimps using the flat side of
a cleaver. Then coarsely chop them using
the back of a cleaver.

3. Put the chopped shrimps into a mixing
bowl. Add egg white and stir in one
direction until sticky. Add diced fatty pork,
salt, sugar and caltrop starch. Mix well.
Lift the chopped shrimp mixture from
the bowl and slab it back into the bowl
repeatedly until sticky. This is the minced
shrimp filling.

ASSEMBLY AND DEEP-FRYING:

1. Rinse the crab claw. Remove any broken
shell. Wipe dry.

2. Dice the sandwich bread. Leave it to dry.

3. Wrap the crab claw with the minced
shrimp filling. Coat it with breadcrumbs
from step 2.

4. Heat oil in a wok. Deep-fry the stuffed
crab claw over medium heat until the
crab claw floats and is cooked through.
Keep on frying until golden. Dish up and
garnish. Serve.

MASTER FU’S TIPS:

By wrapping the crab claw in minced
shrimp filling, this dish presents two
different textures and umami at the same
time.

Instead of powder like breadcrumbs,
| prefer diced bread for this recipe
because of its crispy texture after fried.






