PRAWNS WITH OKRA wirn Sooners toomun maskia

What you need;

. Medium prawns: 300- 400g

. Onion: I large

. Fresh coconut milk: 200ml

. The Women of Goem Soongta Hoomun masala: 2-3 tbsps
. Okra (lady’ s finger): 200g

. Kokum/ tamarind (optional): 1-2 small piece

. Curry leaves for garnish

. Salt to taste

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

— ~

\"\ o - K
I. Marinate with salt and lime juice. Keep for 1Om. 2. Cut the okra and slice in half.
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3. Dilute 3/4th of the coconut milk. 4, Finely chop he onion.
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9. Remove them from the wok. 10. Let it rest.




12. Add o tsp of mustard seeds.
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15. Lower the flame and add the Soongta hoomun masala. (6. Fry the masala while continuously stirring.




17. The oil will start to separate. 18. Add the okra

SR
e

19. Mix throughly.

20. Mix well and cook for 5 minutes. 21, Add salt.




23. Mix throughly.

24. Add the Kokum or tamarind.
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25. Mix Well. 26. Sprinkle the curry leaves.




27. Serve hot with rice or bread.
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EACH MASALA TELLS A STORY rroeeem"
WOMEN SELF-HELP GROUPS TO WOMEN SELF-EMPOWERED GROUPS.
The Women of Goem™ is a brand that champions the outhentic 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

In Konkani language, Soongta means prawn, hoomun,
curry. Of all the seafood curries that make up the rich
repertoire of Goan cuisine, the most popular would be

the Goan prawn curry with the orange coloured gravy,

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.

'SOONGTA HOOMUN NUTRITIONAL VALUES: PER 1006; Energy: 364.52 K Cal
Protein: 10.97g Total Fat: 13.80g Carhohydrate: 49.11g Sugars: 2.67g

subtle aroma and medium heat. Our masala, an
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ancestral recipe, comes from a Hindu family from the
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PROCESSED, PACKAGED AND

MARKETED by Buy Online: www.womenofgoem.in/shop
GOENCHI DRISHTI LLP

S-03 QUEENY CROWN.VANELIM

small town of Candolim, a place famous as the focal

point of the anti-Portuguese revolts of the 18th

Century. The traditional dish with this masala is Prawns

with okra, though many dishes like prawns with radish, COLVA GOA 403718, INDIA.
Phone: +91 9309341064
CUSTOMER SERVICE
PHONE: +91 93093 41064

EMAIL: WOMEN@WOMENOFGOEM.IN
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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.
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or prawns with drumsticks are also popular.

Dry

Chillies, Kashmiri Chilies, Coriander

Seeds, Block peppercorns, Ginger,
Garlic, Turmeric, Salt.

Soongta Hoomun 80g

In Konkani language, Soongta means prawn, hoomun, curry.
Of all the seafood curries that make up the rich repertoire
of Goan cuisine, the most popular would be the Goan prawn
curry with the orange coloured gravy, subtle aroma and
medium heat. Our masala, an ancestral recipe, comes from a
Hindu family from the small town of Candolim, a place
famous as the focal point of the anti-Portuguese revolts of
the 18th Century. The traditional dish with this masala is
Prawns with okra,

though many dishes like prawns with

radish, or prawns with drumsticks are also popular.

R110.00 (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
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