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Rinse the crab thoroughly and steam in the Miele steam oven at
100°C for 7 minutes.

Remove the crab from steam oven. Let it cool then take out the meat
from the crab. Set aside.

Put the egg white in a vacuum sealing bag. Vacuum seal in the Miele

vacuum sealing drawer with level 3 vacuum and level 2 sealing setting.

Place the vacuum sealing bag into Miele steam oven, steam at 72°C
for 40 minutes.

Take out the cooked egg white from the bag and pour it in a bowl.
Break the solidified egg white and set aside.

Pour chicken stock in a pot then bring it to a boil.

Add crab meat, salt and pepper into the pot, then add corn starch
and moderate amount of water to thicken the stock and mix with egg
white.

Make vinegar sauce with shredded ginger and Zhenjiang vinegar. To
serve, add egg yolk to the dish and serve with vinegar sauce.

Online Cooking
Demonstration Videos
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INGREDIENTS

Flower Crab/ Shore Crab ... 1 pc (Around 1 catty)

Egg White ... 3009
Chicken Stock .......ccooeoeeee. 200 ml
Salt Moderate
White Pepper ... 1/2 tsp
Corn Starch ... 1 tbsp
Water Moderate
Egg YOIK oo 1 pc

Vinegar Sauce

Ginger 10 g (Shredded)
Zhenjiang Vinegar ... 30 ml
- Steaming temperature can be adjusted

according to the preferred texture of the
TIPS egg white

- With a Miele steam oven, the steaming
temperature can be precisely controlled
in long time, creating perfect results for
sous-vide dishes

@ 1h @ 1~2 persons
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