
  

Mushroom Xacuti with Xacuti of Goa masala
What you need;  

• Mushrooms: 200g 

• Onion: 2 medium 

• Coconut milk: 1 cup 

• The Women of Goem Xacuti of Goa masala: 2-3 tbsps 

• Coconut cream or thick coconut milk: 3-4 tbsps 

• Curry leaves for garnish 

• Salt to taste 

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

Clean the mushrooms and slice them in half. Finely slice the onions.

Heat 3-4 tbsps of oil in a deep bottomed vessel. Add the onions



 

Fry until they turn golden brown. Add 2-3 tsps of Xacuti masala.

Sautee for 3-4 minutes. Add half a tsp of salt.

Fry on a low flame. Add 2-3 tsps of diluted coconut milk for better mixing.



 

Mix throughly and fry for 2-3 minutes. Oil will start to separate. 

Add the mushrooms. Mix throughly.

Fry for 2 -3 minutes. The mushrooms will shed water.



 

Add 1 cup of coconut milk. Mix well. 

Cook with the lid closed on medium flame. Cook for 3-4 minutes.

Check the consistency of gravy. Add a bunch of fresh curry leaves. 



 

Mix well. Adjust salt. 

Add 2-3 tbsps of thick coconut milk or cream. Transfer to a bowl. 

Serve with rice or roti.



™

EVERYDAY MASALAS FROM GOAN HOMES

Traditionally known as Shagoti in Konkani, this 

sophisticated curry is supposed to have originated in 

Harmal village, in the Pedne taluka of Goa-a region 

that borders Maharashtra state in the north. There are 

many variations of Xacuti all across the state, and ours 

is an ancestral recipe handed down generations within a 

family from the village of Pomburpa in North Goa. The 

spice mix is quite complex, bringing a certain richness 

in both its aroma and flavour. It is commonly used with 

chicken, mutton, lamb, seafood, and even vegetables, 

though the one with egg is a clear favourite!

INGREDIENTS: Byadagi Chillies, Button 
Red Chillies, Birds Eye Chillies, Kashmiri 
Chillies, Coriander Seeds, Fennel Seeds, 
Cloves, Black Peppercorns, Cinnamon, 
Black Cardamom, Green Cardamom, 

Dagad fhool (black stone flower), Nutmeg, 
Mace, Star Anise, Fenugreek Seeds, Bay 
leaves, Cumin Seeds, Mustard Seeds, 

Turmeric, Poppy Seeds, Salt.
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Xacuti of Goa
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Buy Online: www.womenofgoem.in/shop

NET WT 80g
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 12 MONTHS FROM THE DATE OF MANUFACTURE. AFTER OPENING, 
TRANSFER CONTENTS TO AN AIR TIGHT JAR.

XACUTI OF GOA NUTRITIONAL VALUES: PER 100G; 364.52 K Cal 
Protein: 10.97g Total Fat: 13.80g Carbohydrate: 49.11g Sugars: 2.67g

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

Xacuti of Goa 80g 

Traditionally known as Shagoti in Konkani, this sophisticated 

curry is supposed to have originated in Harmal village, in 

the Pedne taluka of Goa-a region that borders Maharashtra 

state in the north. There are many variations of Xacuti all 

across the state, and ours is an ancestral recipe handed 

down generations within a family from the village of 

Pomburpa in North Goa. The spice mix is quite complex, 

bringing a certain richness in both its aroma and flavour. It 

is commonly used with chicken, mutton, lamb, seafood, and 

even vegetables, though the one with egg is a clear 

favourite! 

₹125.00 (Please check latest price including GST here)

https://womenofgoem.in/product/xacuti-of-goa/
http://www.womenofgoem.in/recipes
http://www.womenofgoem.in/shop
mailto:women@womenofgoem.in

