
SINGAPORE
CHILLI  CRAB

WORKSHOP

Registration
- Guests arrive and register
- Table assignments and seating

Introduction
- Introduction to Red House Seafood & its 

heritage
- Understanding the star ingredient: Live Crabs
    * How to differentiate male vs. female crabs
    * Hands-on experience: Feel the texture &     
       weight of a fresh crab
    * Understanding the pincers and meat quality
    * Understanding aromatics used in the dish

Chef Demonstration 
- Live chef demonstration of Chilli Crab 

preparation

Hands on Cooking & Dining 
- Participants cook their own Chilli Crab & 

noodle dishes
- Dine your freshly prepared dishes with 

Golden Crab Mantou
- Interactive Q&A session with chef 

Wrap Up & Certificate Presentation
- Distribution of certification
- Photo opportunities

2:45 PM

3:00 PM

3:15 PM

3:30 PM

4:45 PM

Welcome to Red House Seafood’s
Chilli Crab Workshop, where we

celebrate Singapore’s most iconic dish!

With nearly 50 years of heritage, Red House Seafood 
is renowned for its Nanyang-style seafood, blending 
the rich flavors of the traditions of Malay, Indian and 

Peranakan culture.

In this hands-on experience, you’ll learn the art of 
preparing our signature chilli crab dish, from selecting 

the freshest ingredients, to mastering the perfect 
balance of sweet, savory, and spicy flavors — just like 

our chefs do in our kitchens every day.

Programme Sequence



NOTE(S) :

REDHOUSESEAFOOD.COM@REDHOUSESEAFOOD

ESPLANADE
8 Raffles Ave, #01-14/16

Esplanade, Singapore 039802
T 6336 6080

E  esplanade@redhouseseafood.com

CLARKE QUAY
3C River Valley Road, #01–02/03
The Cannery, Singapore 179022

T 6442 3112
E  clarkequay@redhouseseafood.com

GRAND COPTHORNE WATERFRONT
Level 2 

392 Havelock Road, Singapore 169663
T  6735 7666

E  grandcopthorne@redhouseseafood.com

R E S T A U R A N T S

CONTENT

This workshop will equip you with essential skills to create 
the perfect Chilli Crab, starting with understanding live 
crabs.

Male vs. Female Crabs : Male crabs have larger claws with 
firm, flavorful meat, while female crabs have a rounder 
underbelly and may carry rich, creamy roe.

Hands-On Experience : Learn to judge a crab's freshness 
by its weight and shell texture while mastering proper 
handling techniques.

Pincers and Meat Quality : Discover how to work with 
different parts of the crab — firm claws, tender legs, and a 
mix of textures in the body.

Aromatics : Understand how garlic, ginger, shallots, chilli 
paste, and lemongrass combine to create the iconic Chilli 
Crab sauce.

By the end of this workshop, you'll gain the confidence 
and skills to cook a restaurant-quality Chilli Crab while 
appreciating Singapore’s culinary heritage.

COOKING GUIDE

RED HOUSE SEAFOOD
SINGAPORE CHILLI CRAB
(HOME VERSION)

Ingredients

For the Crab:
• Large fresh crab, cleaned and cut into pieces
• 2 tablespoons oil (for frying)

For the Sauce:
• Aromatics: Garlic, shallot, ginger, chilli, tomato ketchup
• Sugar
• Chicken Stock
• Egg
• Cornstarch
• Salt, to taste 

Garnish:
• Fresh coriander, chopped

Instructions

1. Prepare the Crab:

-    Clean the crab thoroughly and cut it into manageable 
     pieces (claws, body, legs).
-    Crack the claws slightly to allow the sauce to seep into.

2. Cook the Dish:

-    Heat 2 tablespoons of oil over medium heat.
-    Add aromatics and sauté until fragrant. 
-    Pour in chicken stock and tomato paste. 
-    Add crab pieces
-    Bring it to a boil and cover with the lid
-    Let it simmer for 5-7 mins, allowing the crab to absorb 
     the flavors. 
-    Stir in the cornstarch mixture to thicken the sauce. 
-    Once sauce is thickened to your preferred consistency, 
     turn off the heat and drizzle the beaten egg into the 
     sauce while stirring gently to create silky egg ribbons. 
-    Transfer to serving dish when done. 
-    Garnish with chopped coriander
-    Serve hot with crispy mantou on the side for dipping


