CLAMS MASALA wirw Kunat Shecirish mashun

What you need;

o Clams (Tisryo): 3009

. Onion: I large

. Fresh grated coconut: I cup

. The Women of Goem Kunbi Shellfish masala: 2-3 tbsps
o Green Chillies (optional): 2

. Coriander leaves for garnish
. Salt to taste
o Cooking oil (coconut oil is traditional, but you can use any oil)

I. Clean the mussels. 2. Finely chop the onions.
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3. Heat 2-3 tbsps of oil in a pot. 4. Add the onion.



6. Add the Kunbi Shellfish masala.

Cook for 2-3 minutes. Add the grated coconut.
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11, Mix throughly with the onion and masala. ll. Fry for 3-4 minutes.
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12. Add the clams into the mix. 13. Stir well to coat the clams with the gravy.
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14. Add half a tsp of salt. I5. Mix throughly.



16. Stir until the water reduces to semi dry.
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18. Switch off the flame. T
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20. Stir it into the gravy. 21. Serve hot with rice or




NO ARTIFICIAL
ADDITIVES, COLOURS
OR PRESERVATIVES
VEGETARIAN PRODUCT

EACH MASALA TELLS A STORY ===

WOMEN SELF-HELP GROUPS TO WOMEN SELF-EMPOWERED GROUPS.
The Women of Goem™ is a brand that champions the authentic and
unique cuisine of Goa through o range of curated masala blends
created by women of Self-Help Groups that represent the Hindu,
Christian, Muslim and Tribal communities of Goa. These recipes go
back hundreds of years and are handed down generations within their

This is an unique masala mainly for shellfish from the families and communities. The Women of Goem™ strives to bring

about a change in these women’ s lives by putting them on a path to

Kunbi tribe, believed to be the original inhabitants of
social and financial independence.
the kKonkan region. Even ofter many centuries, the
KKUNBI SHELLFISH NUTRITIONAL VALUES: PER 1006; Energy: 135.56 K Cal

Kunbi have preserved their folk identity, tradition and Protein: 2.62g Tota Fat. 6.80g Carhohydrate: 1597 Sugars: 2.63g

culture to this day, offering us the opportunity to relish
BEST BEFORE 12 MONTHS FROM THE DATE OF MANUFACTURE. AFTER OPENING,
TRANSFER CONTENTS T0 AN AIR TIGHT JAR.
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the distinct flavour and taste of their wonderful cuisine.

Traditionally used to make the local favourite Tisryo y

Sukhem (dry clams), a grated coconut based dish, our ,‘ PROCESSED. PACKAGED AND
/‘ [ 94 MARKETED by Buy Online: www.womenofgoem.in/shop
=7 masala is also ideal for all shellfish like crabs and
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We are a small enterprise and depend on word of mouth of customers like you, and we'll be
most obliged if you'd spare a moment to comment on our masalas. You can leave a review on
s womenofgoem.in under the products you purchased or witeus at
women@womenofgoem.in, or on WhatsApp +91 93093 41064. Thank you for your support.

prawns, and comes from an ancestral recipe from the

Kunbi community of Salcette, South Goa.
7 INGREDIENTS: Byadagi Chilles, G
Cumin Seeds, Coriander Seeds, Moce,
“Turmeric, Stor Anise, Cinnamon,
Ginger, Gorlic, Poppy Seeds, Nutmeg,

Cloves, Black Pegpercams, Ory Mor (@)
Powder, Salt.

Kunbi Shellfish 80g

This is an unique masala mainly for shellfish from the Kunbi
tribe, believed to be the original inhabitants of the Konkan
region. Even after many centuries, the Kunbi have preserved
their folk identity, tradition and culture to this day, offering
us the opportunity to relish the distinct flavour and taste of
their wonderful cuisine. Traditionally used to make the local
favourite Tisryo Sukhem (dry clams), a grated coconut based
dish, our masala is also ideal for all shellfish like crabs and
prowns, and comes from an ancestral recipe from the Kunbi

community of Salcette, South Goa.

110.00 (Please check latest price including GST here)

You can find more interesting recipes at www.womenofgoem.in/recipes

You can order online at www.womenofgoem.in/shop
You can also contact us and order on WhatsApp +91 93093 41064

You can get in touch with us at women@womenofgoem.in

You can visit our Instagram page at @thewomenofgoem,
Facebook page at The Women of Goem, Youtube: @theWomenOfGoem
X: @thewomenofgoem


https://womenofgoem.in/product/kunbi-clams/
http://www.womenofgoem.in/recipes
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