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Sichuan-Style P o

Crystal Shrimp Balls =

ooaited fin the e Hlavois | Sawvorad dn e Pease ol like

Yuan Heng Splce Co. ¥ Sheraton Hong Kong Tung Chung Hotel

Main Ingredients

* 4-5 Large Tiger Shrimps (approx.
260g each)
# Yuan Heng Bay Leaf Powder — a pinch

Shrimp Marinade

¢ 3Salt, Sugar, Cornstarch: 7g each

Sauce Base

* Pixian Chili Bean Paste : 1209
* Thai Sweet Chili Sauce: 100g
¢« Ketchup: 100g

* Sugar: 609

* Chicken Powder: 279

« Soy Sauce: 20g

¢ White Vinegar: 20g

Cooking Steps

1. 3immer the Sauce: Dissolve sugar and white vinegar in a pot over low heat. Stir in all remaining
sauce ingredients and simmer over medium-low heat for & minutez. Set azide.

2.Peel and devein shrimps. Make 3 deep incisions across the back of each (do not cut through) to
create a chrysanthemum shape.

3.Run under cold tap water for 45 minutes to tighten the meat for a snappy texture. Drain
thoroughly. Toss shrimps with the shrimp marinade mixture to lightly coat.

4.Bring water to a boil, turn off the heat, and soak shrimps for 3 minutes. Turn heat back to high,
bring to a boil again, then immediately scoop out and drain.

&.Heat oil to 200°C (390°F). Fry shrimps for just 10 seconds to lock in juices. Remove and drain.

&g.Heat the sauce in a clean wok until bubbling. Toss in the shrimps and quickly stir-fry until evenly
coated.

7.Plate immediately and dust with a pinch of bay leaf powder.
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