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f h Or frozen , h pepper meat, res Dos d 

pound crab Foo Yung Sauce sted sesame see s 
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Thaw frozen crab meat. Combone a ased griddle or bout 2 minutes m Y ng 

from cra a hot gre nd fry a P ur Foo u or cartilage b mixture onto dersode Turn a Keep warm. 0 
1/ cup cra d on the un t paper. 

Pour" ntil browne . on absorben Serves 6. 
minutes or u ·s browned. Draon .th sesame seeds. 
unt,l bottom , . s and sprinkle w, G SAUCE 
Sauce over pall,e FOO YUN ns cornstarch 

2 tablespoo Y sauce 
2 tablespoons so . 

ch
·,cke. "",m .. rub" 'h '" •• , 

' '''" ,.. "m".' "" . y, ."';;::":~'::",,, , '" """ '"' W'" d d ... , "'" ,., '".". , 2 cups bo ·lIon cubes and suga k until th,ck on 
Dissolve ~ ·lIon mixture and coo f the Interior 

Add to u, S. Department 0 sauce . . I Fsheries, U. 
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-, Fo" S'ofood Fo~, " Speoi'" F""'n .. MO,ko'ing Boll, rio. 
_d by .. , U, S, ... ~o. of Comm"oiol F".,i., ~ 0 POrto! 
lb ~O"o'ing ~ .... ., 'd.OO"OO ""''''"", in """pemi.o Wi'" the COlll

lll ercial fishing industly. 


