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Steamed Chilli Blue Swimmer Crab 
 
 
 

EQUIPMENT 
 

Chef Knife, Wok or Deep Sided Frypan, Small Mixing Bowl, Spoons, Tongs 
 
 

INGREDIENTS 
 

2 Cleaned Blue Swimmer, 3cm Piece of Ginger Cut into Julienne, 2 Cloves Garlic Finely Sliced, 2 Spring Onions Cut into 5cm 
Sections, 1 Birds Eye Chilli Sliced, 20gm Oyster Sauce, 20gm Kecap Manis (Sweet Soy),  

50gm Linghams Chilli Sauce, 120gm Shaoxing Wine, 20gm Vegetable Oil, Coriander Leaves for Garnish 
 

 
 

METHOD 
 

Slice the ginger, garlic, chilli and spring onions and set aside before beginning 
 

Clean and portion crabs (see the how to clean blue swimmer crabs video) 
 

In a small mixing bowl mix oyster sauce, chilli sauce and soy and set aside 
 

Place the crab portions on a perforated steam tray and place into a pre-heated oven steam setting 100 degrees for 7 mins 
 

While the crab cooks place the frypan over high heat and once hot add the vegetable oil now add the ginger and fry for 30 
seconds 

 
Next add the garlic and fry for a further 15-20 seconds now add the spring onions and cook for 20 seconds 

 
De-glaze the pan with the Shaoxing wine and reduce by half, once reduced add the sauce mix and cook for 30 seconds 

 
Remove the crab from the oven and add directly to the pan, toss through the sauce for 1-2 mins and remove from the heat 

 
Place the crabs on the plate and pour over any remaining sauce, garnish with chopped chilli, sliced spring onions and 

coriander 
 
 
 
 

HINTS & TIPS 
 

- If you can’t find blue swimmer crabs you can substitute with sand crabs that are available all year 
 

- Although a little difficult to eat at times the contrast between the spice and heat of chilli to the sweetness of crab are a 
match made in heaven 

 
- Ingredients like Shaoxing Wine (Chinese Cooking Wine) are now readily available in most major supermarkets but if you 

cant find it there head to your local Asian grocer and they will point you in the right direction 
 


