Nagatanien's Cantonese-style Crab Balls
(with lots of “ankake” sauce)

How to make (2 servings)

Crab mix
e 3eggs
e 1 bag crab mix
Crack eggs into a bowl, add the crab and egg packet mixture, and mix well.
*Can extra additional crab

e 1T salad oil

Ankake sauce
e 1 bag ankake sauce
e 200 ml water

1. Heat the salad oil in a frying pan, pour in the egg mixture and cook while stirring constantly.
2. When the eggs are half-cooked, shape into rounds (15 cm in diameter).
1 T salad oil
Medium heat 2 1/2 minutes
3. When browned and cooked through, flip over and transfer to a plate.
* It's easier to flip it when transferring it back to the pan if you first move it to a large plate."
Turn over and cook for 1 minute over medium heat
4. Lightly wipe the surface of the pan, then add water and “ankake packet’. Stir well and then turn
on the heat. Continue to stir until it thickens, then pour it over the crab and egg mixture and
serve.
200 ml water and ankake mix
Cook until thickened about 172 minutes
Turn the heat down to low and cook until it starts to bubble.
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