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ShangHai Style Steamed Dumpling with Chinese Mitten Crab Meat and Crab Roe
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Steamed Dumpling with Chinese Mitten Crab Meat and Crab Roe
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Stewed Tofu with Chinese Mitten Crab Meat and Crab Roe
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Shark’s fin Soup with Chinese Mitten Crab Meat and Crab Roe
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Stir-Fried Rice with Chinese Mitten Crab Meat and Crab Roe
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Stewed Noodles with Chinese Mitten Crab Meat
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Steamed Q:hhlesc Mitten Crab with Glutinous Rice
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Steeped Chinese Mitten Crab with Rice wine
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