Chili Crab
2 tablespoons chili sauce, like sriracha 
3 tablespoons soy sauce 
1 ½ tablespoons sugar 
3 tablespoons rice-wine vinegar 
3 tablespoons tomato paste 
1 ½ teaspoons sesame oil 
1 ¼ cups chopped shallots (about 8 ounces) 
4 cloves garlic, sliced 
1 tablespoon freshly grated ginger 
½ teaspoon kosher salt 
2 tablespoons cornstarch 
1 tablespoon peanut oil 
8 blue crabs, cleaned and split, large claws slightly cracked 
1 egg yolk, beaten 
½ cup chopped scallions for garnishing.

1. In a large bowl, whisk the chili sauce, soy sauce, sugar, rice-wine vinegar, tomato paste and sesame oil with 1ð cups water and reserve.

2. Place the shallots, garlic, ginger and salt in the bowl of a food processor. Pulse until the mixture becomes a smooth paste. In a small bowl, whisk together the cornstarch with 2 tablespoons water.

3. Heat the peanut oil in a wok over high heat, and when it shimmers, add the shallot paste and fry for 30 seconds until very fragrant. Add the crabs and · of the chili sauce, and when the liquid simmers, continue to cook for 2 minutes, shaking the pan to cover the crabs with the sauce.

4. Add the remaining chili sauce to the pan, and when it reaches a simmer, turn the heat to medium-low, cover the pan and continue to simmer vigorously about 8 minutes. Stir in the cornstarch paste, and when the liquid in the pan thickens, turn off the heat. Add the egg yolk and stir again to combine. Divide the crabs and sauce among 4 plates, sprinkle with the chopped scallions and serve immediately, with crab picks and many napkins. Serves 4.

Char Kway Teow
3 tablespoons vegetable oil 
¼ cup chopped garlic 
3 cups bean sprouts 
1 pound fresh kway teow (broad rice) noodles 
1 teaspoon salt 
¼ cup dark soy sauce 
2 tablespoons seedless tamarind paste dissolved in 3/4 cup water 
6 large eggs, lightly beaten 
1 tablespoon Thai chili sauce 
3 Chinese sausages, thinly sliced 
8 ounces medium shrimp, peeled and deveined 
3 ounces chives, sliced into 2-inch pieces.

1. Place a large wok or sauté pan over medium heat. When the pan is hot, add 1 tablespoon of the vegetable oil and all of the garlic. Sauté until the garlic is translucent, about 1 minute. 

2. Add the bean sprouts and noodles to the sauté pan and stir to coat with garlic and oil. Add the salt, soy sauce, tamarind mixture and þ cup water. Sauté for 1 minute. Transfer to a platter and set aside. 

3. Return the wok to medium heat. Add the remaining 2 tablespoons vegetable oil. When the oil is hot, add the eggs to the pan and stir until lightly scrambled. Add the noodle mixture, chili sauce and Chinese sausages. Add the shrimp and sauté until they start to turn pink, about 1 minute. Add the chives and toss until the shrimp are fully cooked, about 1 minute more. Serves 4. 

