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Method: 

1. Clean the crab. Remove and discard the gills. Remove the claws and crack with cleaver. Cut the body into 4 pieces.
2. Deep-fry crab pieces until they are cooked, approximately 8 minutes.
3. Heat 6 Tbsps of vegetable oil in a wok over medium heat. Stir-fry garlic, onion and ginger for 3 minutes until brown and fragrant.

4. Add the chopped big red chillies, chilli sauce and tomato sauce. Season with salt and sugar. Reduce heat to medium and continue to simmer for another 2 minutes, stirring frequently.

5. Add crab pieces to the wok and stir to coat well. Add water and cover. Continue to simmer for another 5 minutes.

6. Just before removing from heat, add the beaten egg and stir well. Add the cornstarch to thicken the sauce, if desired. 
7.
Serve on a bed of lettuce.



Ingredients


2 x 700g(24.5 oz)


1 litre (32 oz)





Seasoning


6 Tbsp


3 


1 


3 cm(1 inch)


1


4 Tbsp


2 Tbsp


1 tsp


½ tsp


½ cup


1 


2 Tbsp





Garnish


�



Crab


Oil for deep-frying








Vegetable oil


Garlic cloves, finely chopped 


Medium onion, finely chopped 


Ginger, finely chopped 


Big red chillies, finely chopped 


Chilli sauce


Tomato sauce


White sugar


Table salt


Water


Egg, beaten


Cornstarch to thicken (mixed with ½ cup water)





Lettuce leaves�
�





















Chilli Crab 


La Jiao Pan Xie











Cuisine: Singaporean                    Heat: ���	Serves 4 
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