
Homestyle recipes from Singapore's leading chefs, 
using the best of Ireland's ocean catch
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INTRODUCTION
From the Atlantic’s vast and cool waters to your plates,
savour naturally delicious and nutritious seafood from Ireland 
in the comfort of your home with these specially-crafted 
recipes from the chefs of leading restaurants in Singapore.
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WORKING IN HARMONY 
WITH NATURE

As an island on the edge of Europe, Ireland is surrounded by the cold clear waters of 
the wild Atlantic Ocean and some of the richest fishing grounds in the EU. In the vast 
marine environment surrounding Ireland, a huge diversity of aquatic life flourishes and 
the cold clear waters provide ideal growing conditions for a wide range of species. 

Our location puts us uniquely close to a diverse range of fresh, premium quality 
seafood including Irish whelks, crab, oysters, lobster, scallops and langoustines. 

We are also renowned for our Irish organic Atlantic salmon and mussels.  Irish seafood 
producers not only adhere to the EU’s high food safety standards but through their 

membership of Origin Green – Ireland’s leading edge national food sustainability 
programme – they do so much more.
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SEAFOOD RECIPES 
From Singapore’s leading chefs



GINGER AND 
SCALLION IRISH 
BROWN CRAB CLAW

Prep: 30 minutes  |  Cook: 10 minutes  | Serves: 2

INGREDIENTS
• 8 pieces Irish Brown Crab Claws 

• 60g Ginger peeled and sliced

• 50g Scallion cut into 5cm pieces

• 3 tbsp Cornstach for frying

• 1 tbsp Oyster sauce

• 5g White pepper powder

• 10g Sesame oil

• 15g Sugar

• 90g Water

• 10g Thai fish sauce

• 5g Cornstarch

• 10g Pickled coriander

• 3g Red chilli, julienned

• 5g Spring onion, julienned

Recipe from Chef Andrew Walsh, Catfish
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METHOD
1. Slightly crack all crab claws and coat with cornstarch.

2. Deep fry till the claw is cooked. Drain and reserve for        
next step.

3. In a wok, add the cooking oil. Add ginger and and cook till it 
is aromatic. Put in the fried crab claws and stir continuously.

4. Add oyster sauce, peppers, sesame oil, sugar, water and fish 
sauce and continue to stir fry. Add in chopped scallion and 
finish the sauce with cornstarch water till it thickens slightly 
to form a sauce.

5. Garnish with coriander salad and serve.

GINGER AND 
SCALLION IRISH 
BROWN CRAB CLAW
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IRISH BROWN CRAB, 
SARAWAK BARIO 
CLAYPOT RICE,
SEA URCHIN AND 
SALMON ROE

Prep: 10 minutes  |  Cook: 1 hour  |  Serves: 6

INGREDIENTS
• 1 kg Irish Brown Crab, washed and clean

• 1 piece Large onion, roughly chopped

• 2 stalks Celery, roughly chopped

• 1 piece Bay leaf

• 1 head Garlic

• 1 tbsp Salt

• 1 tbsp Sugar

• 1 piece Cinnamon stick

• 2 pieces Star anise

• 3 liters Water

• 650g Crab stock

• 500g Bario or any medium grained rice

• 50g Crab head paste

• 50g Butter

• 20g Soy sauce

• 100g Fish stock

• 10g Brown sugar

• Sea urchin , to taste

• Salmon roe, to taste 

• Spring onion, finely chopped

To garnish

Recipe from Chef Polo Seah & Chef Gary Lian, Estuary
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METHOD
1. In a large heavy bottom pot, bring 3 litres of water to boil.

2. Add in onion, celery, bay leaf, garlic, salt, sugar, cinnamon, 
and star anise.

3. Put the brown crab in and cook for 11 minutes.

4. Submerge the cooked crab in ice water for 15 minutes to 
cool it down.

5. Pick the crab meat off its shell and reserve for later.

6. In a rice cooker, cook the washed rice of your choice with 
crab stock.

7. Put the cooked rice in a claypot and cook for 6 minutes on 
high flame.

8. Meanwhile, make a soy sauce mix by heating up soy sauce, 
fish stock and brown sugar.

9. Also make a crab head butter by mixing softened butter 
with crab head paste.

10. Once done, make sure the bottom part of the rice is nicely 
charred and pour in the soy sauce mix and crab head 
butter and give it a good mix.

11. Garnish the claypot rice with slivers of sea urchin, salmon 
roe and spring onion to taste.

IRISH BROWN CRAB, 
SARAWAK BARIO 
CLAYPOT RICE,
SEA URCHIN AND 
SALMON ROE
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SAUTÉ IRISH
WHELK IN HONEY 
SOY GLAZE

Prep: 30 minutes  |  Cook: 10 minutes  |  Serves: 2

INGREDIENTS
• 100g Cooked Irish Whelk meat

• 3g Chopped garlic

• 3g Chopped shallot

• 1g Chopped chilli padi

• 10g Shao Xing Hua Diao wine 

• 20g Light soya sauce

• 10g Honey

• 20g Unsalted butter

• 1g White pepper powder

• Red chilli, julienned

• Spring onion, julienned

• Leek, julienned

To garnish

Recipe from Chef Ma Yee Khang, Poisson
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METHOD
1. For the garnish, thinly slice red chilli, spring onion and leek. 

After slicing, soak them in ice water for 5 minutes and then 
take out and let it dry. Set aside for later.

2. Slice the cooked whelk meat.

3. Heat up a pan, put in minced garlic, shallots and chilli, sauté 
for around 30 second, then put in Shao Xing Hua Diao wine. 
Let it reduce to half, then add in light soy sauce and honey 
and let it reduce further.

4. Lastly, add in the butter and mix until the sauce is thickened 
and shiny. Adjust seasoning to taste.

5. Serve in a bowl and top with the garnish.

SAUTÉ IRISH
WHELK IN HONEY 
SOY GLAZE
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IRISH BLUE 
LOBSTER RISOTTO

Prep: 45 minutes  |  Cook: 45 minutes  |  Serves: 2

INGREDIENTS
• 400g – 450g Irish Blue Lobster

• 1 Espresso-sized cup (80g) of Carnaroli rice

• 50g Chopped white onion

• 180g White wine

• 500ml Lobster stock

• 80g Cherry tomatoes

• 1 Bulb fennel

• 1 Sprig tarragon

• 5 Leaves sage

• 30g Unsalted butter

• 1 tbsp Mascarpone cheese

Recipe from Chef Felix Chong, Sol & Ora
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METHOD
For the blue lobster: 

1. Place a steaming rack into a large pot. Add water until it 
almost touches the rack. Add two tablespoons of salt and 
bring the water to a boil.

2. Place lobster on steaming rack and cover pot with a 
lid. Cook for 9 minutes or until the lobster is thoroughly 
cooked.

3. Twist the knuckles of the lobster to remove them from the 
claw. Break the knuckles into two pieces at the joint. Using 
the handle of a teaspoon or a skewer, push out the lobster 
meat and set it aside, or cut them into large chunks.

IRISH BLUE 
LOBSTER RISOTTO

For the Risotto: 

1. Start off with a ‘soffrito’ by melting butter in a saucepan 
along with finely chopped onion and fennel. Fry for about 
five minutes or until golden.

2. Add the Carnaroli rice and stir thoroughly until it’s fully 
coated in the butter. Fry for 2 to 3 minutes. Add the white 
wine and mix until combined with the rice.

3. Add 1/2 pint of stock and bring to a boil. Lower the heat 
and leave to simmer while stirring frequently, allowing time 
for the liquids to be absorbed by the rice. 

4. Continue adding 1/2 pint of stock at a time while repeating 
the process of mixing. Be sure to allow the liquid to be 
thoroughly absorbed before adding more.

5. After about 15 minutes this process should be complete 
and the rice should be creamy yet al dente.

6. Take the risotto off the heat and stir in a tablespoon of 
butter, mascarpone cheese, and chunks of pre-cooked 
blue lobster thoroughly. This process is called the 
‘mantecatura‘ and gives the risotto its creamy texture.
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The Irish Food Board is a government agency that reports into the Department of 
Agriculture in Ireland. The role of Bord Bia, is to act as a link between Irish food, 
drink and horticulture suppliers and existing and potential customers throughout 

the world. Bord Bia has 14 offices overseas in Europe, Middle East, Asia and 
North America, in order to promote trade in international markets. Through its 

international office network, Bord Bia plays a key role in assisting the Irish seafood 
sector in developing sales in a wide range of seafood export markets. Through 

the range of services provided to seafood clients in areas such as trade research, 
customer profiling, buyer-supplier contact events, in-store and online seafood 

promotions and trade awareness events, Bord Bia has been instrumental in assisting 
the Irish seafood sector to establish a foothold in these markets.

www.bordbia.ie
www.savourseafoodireland.com

Produced by

Bord Bia is not responsible for any errors or omissions, or for the results obtained from the use of the 
information provided in this document.  Any action taken upon the information is strictly at your own 
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