Membey Recipes
CHILLI MUD
CRAB

INGREDIENTS DIRECTIONS

« 50 mls vegetable oil 1. Stir fry ginger, garlic, shallots, chilli & crab pieces
: : till red in oil.
e 12 tbsp ginger, minced

« 12 thsp garlic, minced
2. Add roasted tomatoes, soy, lime, chilli jam, palm

» 4 shallots, sliced sugar, fish sauce & stock.

« 1 birds eye chilli, sliced
« 3 tomatoes, roasted for 20 mins 3. Finish with Thai basil. Cook time approx. 10mins
e 21tsp soy

e 1tbsp lime juice

o 12 tbsp chilli jam

« 20 g palm sugar, shaved
« 1tbsp fish sauce

« 50 mis fish stock

e Y4 cup Thai basil

it's about the

Lypenit

Want more?
experience.avidarv.com.au/lifestyle/recipes SERVES: VARIOUS Courtesy of members Jess & Kim



