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Foreword

Sitara Cariappa
Founder & Content Creator, The Drunken Pig food blog

Author, 'Quarantine Cookbook' series

Dear Reader, 
Here is the second volume of the Quarantine Cookbook series! 

With cocktails and starters from different parts of the world, namely
Singapore, France, Italy, Japan, Morocco, Argentina and USA. 

The dishes covered in this book are from countries I have either lived in,
visited or yet to visit. Each country that you will virtually visit through this

cookbook has a cocktail recipe and an appetizer recipe. With vegan,
vegetarian and non-vegetarian options for dishes; the recipes are simple yet

unique. I have thoroughly enjoyed cooking and writing about them. 
Depending on your craving you can try out the desired recipes, by yourself or

with your dear ones :) 
For this volume, I had the privilege of collaborating with my good friend and
a world-renowned mixologist, Pankaj Balachandran. All the cocktail recipes

and photographs in this book are his work (more about this ‘Yoda of
cocktails’ on the next page). The water colour illustration for the cover of the

Quarantine  Cookbook (volume 02) was made by my cousin, Meenakshi
Chengappa, a qualified architect and talented artist.

With the rise in Covid-19 cases around, I am sending good wishes to everyone
out there.  

Needless to say, stay home and stay safe!



This recipe book has cocktails and appetizers from different
parts of the world.

The recipes and photographs for cocktails are by Pankaj
Balachandran, while  the recipes and photographs

for food are by Sitara Cariappa.
 

The recipes have been written as they should be made and
served.

 
Every dish has two pages to the recipe, ingredients & method. 

Some recipes even have tips, on a pink post-it slip
 

In order to help you procure cocktail ingredients
conveniently, in this pandemic, Pankaj has given alternatives

for some cocktail ingredients. 
 

All pastes and preserves used in making the dishes are
homemade. 

each recipe has been categorized into the following:
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How to Read this

Tips

T O T A L  T I M E  
T o t a l  t i m e  n e e d e d  

t o  c o o k  /  b a k e  /  p l a t e  

A C C O M P A N I M E N T S
B e s t  a c c o m p a n i m e n t s  

t o  g o  w i t h  t h e  d i s h

S E R V E S
 N u m b e r  o f  p e r s o n s  

t h e  r e c i p e  i s  
i n t e n d e d  t o  s e r v e

C A T E G O R Y
C a t e g o r y  o f  v e g a n ,  v e g e t a r i a n ,
n o n - v e g e t a r i a n  t h a t  t h e  d i s h

b e l o n g s  t o
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Singapore

My first impressions of Singapore were from stories my grandmother told me of
her trip there, travelling abroad all by herself in the 1970s. In 2007, life came a

full circle when I, like my grandmother, was brave enough to travel to Singapore
alone. This eventually led me to moving there temporarily in 2010, which was

when I could fully embrace the city. I rented an apartment on Cairn Hill Road,
off Orchard Street, with a view of the skyline to take in the beautiful sunsets.

The area was a shopper's paradise, with many beautiful and well stocked 
 homeware stores. I even bought my first umbrella here, at Takashimaya when I

was warned of the unpredictable Singaporean weather. 
A remarkable character of Singapore is that at every corner of the city you see

persons of many ethnicities. Indians (Tamilians and Sikhs mostly), Chinese,
Australians, Europeans, Indonesians and Malaysians even though culturally

diverse, make up a homogenous, warm and friendly community. Singapore is so
much more than visits to Marina Bay Sands, Sentosa and Gardens by the Bay.
It's more about camping and eating seafood at the coast park, gorging on an

array of delicacies at the food centres and mostly making memories at the Quay. 
In 2014, I watched the Football World Cup semi-finals amidst the packed clubs of

Robertson Quay. The same week, I attended the Ramadan festival in Geylang Serai.
There was a food spread at pop up stalls, the smell of fried chicken, the warmth of
the lights around you and the chitter chatter of the ladies in veils. At both places I

found a diverse crowd, camaraderie, chaos and delicious food. The Drunken Pig 2020



C o c k t a i l
sunset & salsa

I n g r e d i e n t s  &  M e t h o d

50 ml Tequila 
6 Leaves of Coriander  
1 Slice of Jalapeno  
1 Spoon of Brine  (Jalapeno brine)
15 ml Agave syrup (alternatively
Honey)
20 ml Lime Juice

Shake all ingredients with ice, strain
and serve in a cocktail coupe glass
or a wine glass.



Appe t i z e r

9-10 medium sized crabs with
top shell. Use 3-4 top shells
for the sauce
2 Cups of Oil for deep frying
Crab
4 Tbsps Cornflour to coat
crab before frying
2-4 Tbsps Vinegar

3-4 Top shells of the Crab
Black Pepper Paste or Crushed
Whole Pepper
1 Onion chopped finely
2 Tbsps Butter
2 Red Chilies 
minced Ginger (4'') and Garlic
(10 Cloves) 
Few Lemon Leaves
1 Tsp Cornflour
1 Tbsp Oyster Sauce
Quarter Cup White Wine
1 Tbsp Prawn Paste or Quarter
Cup of Seafood Stock
(optional)
1 Tsp Soya bean Paste
1 Tsp Dark Soya Sauce
1 Tsp White Vinegar 

For Sauce

T O T A L  T I M E  
4 5  m i n u t e s

S E R V I N G S
5 - 6

A C C O M P A N I M E N T S
B a o  /  T i n g m o  /  A n y   

S t e a m e d  B r e a d
 

C A T E G O R Y
C r a b

SINGAPOREAN CHILI PEPPER CRAB

Ingred i e n t s
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Appe t i z e r

First, give the crabs a good wash. Make sure the
crab's apron is removed, it is de-shelled and its
nails are clipped. Once this is done, scrub and
clean the crabs again, top shell included. 

Sprinkle vinegar on the crabs evenly and
immediately place on a bed of ice. After 30
minutes, remove the crabs and place in a mixing
bowl. Coat with cornflour as shown in the picture
and deep fry in hot oil. Fry the crabs for a minute
only, on high flame.

Deep fry both, the crabs and the shells, till they
turn a beautiful orange colour as shown in the
picture. Remove and keep aside on a paper towel.

To prepare the black pepper paste, take a very
large skillet, add 1 tbsp butter and onions, don't
brown them too much. 

Blend red chilies, ginger and garlic and add to the
onions that are frying in the skillet. Make sure the
blend is still coarse (as shown in the picture).

Fry for two minutes, add the prawn paste or
seafood stock, black pepper paste, oyster sauce
and soya sauce. Fry them well together for 5
minutes on medium flame.

After 5 minutes, add the remaining butter and
lemon leaves along with vinegar. Stir well and let it
simmer. 

After 5 minutes, add the wine and the cornflour
mixed in water. When the paste thickens, add the
crabs and mix them well in the thick black pepper
sauce. Keep mixing these gently on medium flame
for 5-7 mins. Turn off the stove and serve with your
favourite cocktail.

*There is a video and article on my website on tips to
keep in mind when cleaning a crab.

 

Meth od

SINGAPOREAN CHILI PEPPER CRAB
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