PRAWNS WITH GREEN PEAS wiw creen Recheano masa

What you need;

D Prawns: 300g

. Onion: | medium

. The Women of Goem Green Recheado masala: 2-3 tbsps
. Green peas: 100g

. Unsalted butter: 20g

. Curry leaves for garnish

. Salt to taste

. Cooking oil

Boil the green peas until they are half cooked.

3. Heat oil in & wok. 4. Saute the onion.



5. Fry until soft. 6. Add the prawns.

7. Stir well, and toss.

9. Add half cooked green peas. 10. Stir well, toss until prawns are cooked.




13. Toss to spread the butter evenly. 14, Serve hot as starter or with bread.
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EVERYDAY MASALAS FROM GOAN HOMES

CGREEN RECHEADO

Recheado in Portuguese means stuffed, and this green

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
variant is distinct from its more common red version

social and financial independence.
both in texture and taste. Recheado is the first choice
GREEN RECHEADO NUTRITIONAL VALUES: PER 1006: Energy: 160.88 K Cal

as o fish stuffing, or as a marinate for any type of Protein: 2.14g Total Fat: 2.16g Carhohydrate: 3.2 Sugars: 4.13g

seafood with mackerel being the traditional favourite —
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that' s perfect for finger foods like drumsticks and oS0t BATCH NO:

lollipops, and is & must try for food lovers. CUSTOMER SERVICE MFG DATE:
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INGREDIENTS: Goon Green

Chillies, Dry Onion, Ginger, Garlic,
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Peppercoms, Turmeric Powder,
White Wine Vinegar, Satt. We are a small enterpi e d of mouth of 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 wite us at
women@womenofgoem.in, or on WhatsApp +91 93093 41064. Thank you for your support.

Green Recheado 100g

Recheado in Portuguese means stuffed, and this green
variant is distinct from its more common red version both in
texture and taste. Recheado is the first choice as a fish

stuffing, or as a marinate for any type of seafood with

mackerel being the traditional favourite — grilled, fried, or
steamed. Our unique masala comes from an ancestral recipe
handed down within a Catholic family from the village of
Candolim in North Goa, and goes back many generations.
Recheado is a Goan classic that’ s perfect for finger foods
like drumsticks and lollipops, and is a must try for food

lovers.

R130.00 (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


http://www.womenofgoem.in/recipes
http://www.womenofgoem.in/shop
mailto:women@womenofgoem.in
https://womenofgoem.in/product/green-recheado/

