Japanese Sweet Potato
Crab Cake

Chef Kaew - Paweenuch Yodprechavigit

Serves 2-3

Ingredient:

Steamed blue crab meat 1 cup (240 g) Pepper 1-2tsp.
Japanese sweet potato peeled and sliced then cut into strips 1 cup (100 g) Fishsauce 12g
Coconut milk 2/5 cup (100 g) Fried basil leaves

Rice flour 1/2 cup (50 g)

Wheat flour 1/2 cup (45g)

Steamed Japanese sweet potato 1 cup (150 g)
Salt 5g

1. Knead rice flour, wheat flour, steamed Japanese Sweet Potatoes, Japanese Potato
Strips while mixing.
And add coconut milk, crab meat and seasonings.
Take care not to break up the delicate crab flakes.
Then wait for it to be fried.

2. Putalot of oil in the pan over medium heat.
When the oil is hot, form patties into round shape and fry it in oil until golden.
Eat with dipping sauce and fried basil.
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