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THE AUSTRALIAN

Guest chef Tony Carroll’s Malaysian-style black pepper crab

South Australia is home to some of the best fishing grounds in the world, including Spencer Gulf. The quality and variety of seafood from this region –

from King George whiting, kingfish, snook and tommy ruffs to blue swimmer crabs and squid – is second to none. At Fishbank restaurant in Adelaide

we have a fantastic relationship with local fishermen and buy direct whenever we can. Access to this quality produce inspires dishes such as this one.

MALAYSIAN-STYLE BLACK PEPPER CRAB

4 uncooked blue swimmer crabs

1 tablespoon cornflour

300ml vegetable oil

4 cloves garlic, peeled and finely sliced

Small knob peeled ginger, finely sliced

2 eschallots, finely sliced

4 long red chillies, deseeded and finely chopped; one extra for garnish

40g black peppercorns, lightly crushed

200ml chicken stock

80ml light soy sauce

60ml oyster sauce

2 teaspoons caster sugar

30g salted soy beans from a jar, gently crushed with the back of a knife

80g butter, diced
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Sliced spring onion and coriander leaves, to garnish

To prepare the crabs, remove tail flap from the underside of the crab; using your thumbs, separate the top shell from the body. Clean the top shell.

Remove the gills (aka “dead man’s fingers”) and rinse or use a teaspoon and paper towel to remove the yellowish innards. Twist off the claws, halve

them at the joint, then crack the shell of larger claws in a couple of places – with the back of a knife in one swift motion to avoid crushing the shell.

Cut the bodies in half. Dry all the pieces well using a Chux cloth.

Heat the oil in a wok to approximately 180C. Dust the crab in cornflour. Lower the crabs into the oil – be careful, the oil may spit. Cook, in batches, for

about 2 minutes then remove and place on paper towels to drain.

Remove half the oil from the wok, reserving for another use. In the remaining oil fry the garlic, ginger, eschallots and chilli until fragrant, about two

minutes. Turn the heat down, add the peppercorns and fry, continuously stirring, for 20-30 seconds. It’s important not to burn the peppercorns! Add

the chicken stock, soy sauce, oyster sauce, sugar, soy beans and butter. Bring to a simmer, add the crab and simmer for another 3 minutes; remove wok

from heat.

Place crab pieces in a serving dish. Return the wok to the stove, reheat the sauce and check the seasoning and consistency. If the sauce is too thick, add

more stock; if too thin, reduce for a minute or so. Pour the sauce over the crabs and top with sliced red chilli, spring onion and coriander leaves. Serve

with steamed rice, sides such as wombok salad and stir-fried gai lan, and ice-cold beers. Serves 4

Wombok, sesame & green chilli salad

½ wombok (Chinese cabbage), shredded

2 long green chillies, finely sliced

6 eschallots, finely sliced

1 bunch spring onions, finely sliced

1 teaspoon sesame seeds, toasted

3 teaspoons fried shallots

Dressing

60ml sesame oil

60ml peanut oil

40ml rice wine vinegar

20ml fish sauce

Whisk together all the dressing ingredients and adjust to taste. Place the salad ingredients in a bowl and mix well; pour over the dressing, add a pinch

of salt and toss. Serve immediately. Serves 4

Tony Carroll is executive chef at Fishbank restaurant, King William St, Adelaide


