
Shallow Fried Pomfret with Moide Fish Fry masala masala

What you need;  

• Pomfret: 1-2  

• The Women of Goem Moide Fish Fry masala: 2-3 tbsps 

• Curry leaves for garnish 

• Salt to taste 

• Cooking oil (coconut oil is traditional, but you can use any oil)

2. Marinate the fish with Moide Fish Fry masala. 

3. Heat 2 tbsps of oil in a frying pan.

1. Apply salt and lime juice, keep for 10 minutes. 

4. Wait till the oil is smoking hot.



5. Place the fish in the oil with the curry leaves. 6.Fry for 7-8 minutes on medium heat. 

7. Turn the side and fry for another 5 minutes 8. Switch off the flame.

19. Serve with salad and chutney.9. The fish is now fully cooked with crispy crust.



INGREDIENTS: Mapusa Dry Chillies, 
Kashmiri Chillies, Turmeric Powder, 
Ginger, Garlic, Kokam Paste, Salt.

™

EVERYDAY MASALAS FROM GOAN HOMES

No Goan thali (a set meal) is complete without a 

succulent slice of fish, mainly Chonak (Asian Sea Bass) 

or Mackerel, traditionally fried in semolina, in coconut 

oil. This ancestral spice blend comes from a Hindu 

family from the village of Moide, in Bardez taluka of 

North Goa – supposedly the location of an ancient 

Maurya settlement from which the name was derived. 

A bit spicy, a bit salty, you will find this marinade 

perfect for all kinds of sea, river or brackish water 

fish, or prawns. Whether you pan fry, grill, or deep 

fry, this masala is a perfect masala for seafood.

Moide Fish Fry 

SCAN FOR SHALLOW 
FRIED POMFRET 

RECIPE

Buy Online: www.womenofgoem.in/shop

NET WT 100g
PROCESSED, PACKAGED AND 
MARKETED by 
GOENCHI DRISHTI LLP 
S-03 QUEENY CROWN,VANELIM 
COLVA GOA 403718, INDIA. 
Phone: +91 9309341064 
CUSTOMER SERVICE 
PHONE: +91 93093 41064 
EMAIL: WOMEN@WOMENOFGOEM.IN

BATCH NO:
MFG DATE:
MRP Rs.

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 
www.womenofgoem.in under the products you purchased or write us at 
women@womenofgoem.in, or on WhatsApp +91 93093 41064. Thank you for your support.

NO ARTIFICIAL 
ADDITIVES, COLOURS 
OR PRESERVATIVES   

VEGETARIAN PRODUCT  
SMALL BATCH 
PRODUCTION

BEST BEFORE 6 MONTHS FROM THE DATE OF MANUFACTURE. AFTER OPENING, 
TRANSFER CONTENTS TO AN AIR TIGHT JAR AND REFRIGERATE.

MOIDE FISH FRY NUTRITIONAL VALUES: PER 100G; Energy: 160.88 K Cal 
Protein: 2.14g Total Fat: 2.16g Carbohydrate: 33.22g Sugars: 4.13g

LIC No: 20626006000329

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 a 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 

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 

social and financial independence.

Each masala tells a story

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

Moide Fish Fry 100g 

No Goan thali (a set meal) is complete without a succulent 

slice of fish, mainly Chonak (Asian Sea Bass) or Mackerel, 

traditionally fried in semolina, in coconut oil. This ancestral 

spice blend comes from a Hindu family from the village of 

Moide, in Bardez taluka of North Goa – supposedly the 

location of an ancient Maurya settlement from which the 

name was derived. A bit spicy, a bit salty, you will find 

this marinade perfect for all kinds of sea, river or brackish 

water fish, or prawns. Whether you pan fry, grill, or deep 

fry, this masala is a perfect masala for seafood 

₹130.00 (Please check latest price including GST here)
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