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Miss the Double Ds? Former 
987FM DJs Divian Nair, 27 

(right), and Dee Kosh, 26, have 
exited the fi sh tank to pursue 
other interests. We catch up with 
them over one of Singapore’s 
most-loved dishes: chilli crab 
(yes, the good old traditional 
version). Divian’s been busy 
acting in Season Two of Ch 5’s 
Mata Mata, while Dee’s pouring 
his heart into his personal 
YouTube channel and giving voice 
lessons at Thunder Rock Music 
School. The pair have also been 
working on their YouTube channel, 
Storyteller Productions, where 
they recently produced, directed 
and acted in a short fi lm called 
Dream Girl. So what would they do 
if they were at a meal of unwieldy 
crabs with their dream girl and her 
parents? From being polite about 
the pincer to observing wash-

Chilli Crab Charcoal 
Pau 
$8.50 for three pieces, Red 

House Seafood Restaurant
The Chilli Crab Pau is for the lazy 
crustacean connoisseur. Pick a pillowy 
palm-sized bun, bite, and out comes 
meaty shreds of the restaurant chain’s 
signature spicy and tomato-rich dish — 
no dirty paws involved. Also comes in 
a regular white, non-charcoal version. 
And you can have this deep-fried 
instead of steamed, too.
Three branches including 68 Prinsep St, 
S188661. Tel: 6336-6080. Weekdays 11am-
2.30pm & 5pm-11pm; weekends 11am-
11pm. Last orders 30 min before closing.

Chilli Crab Cake 
Burger 
$14, ButterScotch Cafe

Love the crab cakes served at 
steakhouses like Morton’s but wish 
they were bigger? Try this. One 
giant crab cake packed full of the 
crustacean’s sweet fl esh that’s 
doused in a homemade sweet-spicy 
chilli sauce and plopped on a soft 
hamburger bun. It started off as 
a weekend special, but proved so 
popular that it’s now a permanent 
fi xture on ButterScotch’s regular 
menu. 
#01-3625, Blk 164 Bukit Merah Central, 
S150164. Tel: 6271-1164. Open daily 
except Mon. 10am-10pm. Last orders 9pm. 
www.facebook.com/butterscotch.cafe

Chilli Crab Charcoal
Pau 
$8 50 f th i R d

How the

tackle the double Cs 

bowl etiquette, the guys give us 
a (tongue-fi rmly-in-cheek) lesson 
at Jumbo Seafood Restaurant on 
how to enjoy a shiok meal and 
still get parental approval. Tip: Be 
a crab connoisseur and gracious 
host at the same time by taking  
the sweeter crab leg while offering 
the more popular and meatier 
pincer to your guest. Watch what 
transpired on our 8 DAYS Eat 
app and YouTube channel. (www.
youtube.com/8dayseat).
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