CHICKEN WINGS wirn porrusaus e peks mashis

The method shown here is for air-frying. You can pan fry, grill or steam the wings the way you prefer.

What you need;

. Chicken Lollipops: 4-5

. The Women of Goem Portugali Peri Peri masala: 2-3 tsps
. Unsalted butter: 10g

. Salt to taste

Lime juice: 2tbsps

Add 2tsp of lime juice Add 2 tsp full of Portugali Peri Peri masala
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Mix well and let it rest for 30 -45 minutes Add [ tsp of corn flour
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Mix well and load the air fryer Set at 180 degrees Celsius and fry for I5 minutes.
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Take out after 10 minutes and turn them around
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Serve with a dip of your choice.




CACH MASALATELLS A STORY

SELF HELP GROUPS TO SELF EMPOWERED GROUPS. WE ARE A BRAND
THAT SHOWCASES A RANGE OF AUTHENTIC AND UNIQUE MASALA BLENDS CREATED

BY WOMEN OF SELF=HELP GROUPS THAT REPRESENT THE HINDU, CHRISTIAN,

MuSUM AND TRIBAL COMMUNITIES OF GOA. THESE RECIPES GO BACk [00S OF
YEARS AND ARE HANDED DOWN GENERATIONS WITHIN THEIR FAMILIES AND
COMMUNITIES. BY BRINGING THESE SPICE BLENDS TO YOU, WE HOPE TO BRING
ABOUT A CHANGE IN THESE WOMEN' S LIVES BY PUTTING THEM ON A PATH TO
PORTUGUESE  EXPLORERS IN MOZAMBIQUE IN THE I5TH
SOCIAL AND FINANCIAL INDEPENDENCE, AND EXPECTS TO TRANSFORM THESE WOMEN

CENTURY DISCOVERED THE AFRICAN BIRD' S EYE CHILLI SELF-HELP GROUPS TO WOMEN SELF—EMPOWERED GROUPS.
PEPPER, LATER BRINGING IT TO THEIR TERRITORIES
PORTUGALI PIRI PIRI NUTRITIONAL VALUES: PER 1006; Energy: 268.37 K Cal

INCLUDING GOA. IN GOA IT S KNOWN AS LAVANGI Protein: 2.33 Total Fat: 1.11g Carbohydrate: 27.85 Sugars: 5.1g

MIRSANG, OR TARVOTI MIRSANG, AND USED IN VARIOUS

BEST BEFORE 6 2
DISHES AND SAUCES EVEN FROM THE PORTUGUESE TIMES. TRANSFER CONTENTS TO AN AIR TIGHT JAR AND REFRIGERATE.

4
OUR’ S IS AN ANCIENT RECIPE, HANDED DOWN § 3 ZSSal LIC No: 20626006000329 NEI.WT REHE
/q GENERATIONS, WITHIN A CATHOLIC FAMILY FROM THE [ * EE ﬁ% /‘

fa PROCESSED, PACKAGED AND MARKETED
by GOENCHI DRISHTI LLP 1 uug ‘@ :
VILLAGE OF UCASSAIM, IN NORTH GOA, AND IS PERFECT 5.03 QUEENY CROWN, Akt
M ‘Scan to buy online
VANELIM COLVA GOA 403718, INDIA.
Phone: +9193093 41064 R
E CUSTOMER SERVICE ORT:E‘ISE;VAYN:S
PHONE: +9193093 41064 —

EMAIL: women@womenofgoem.in SMALL
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We are a small enterprise and depend on word of mouth of customers ike you, and we'l be
‘most obliged if you'd spare a moment to comment on our masalas. You can leave a review on
wisewomenofgoem.in under the products you purchased or write us at

women@womenofgoem.in, or on WhatsApp +91 93093 41064. Thank you for your support.

FOR GRILLED, FRIED, OR BARBECUED, MEAT OR SEAFOOD.

INGREDIENTS: BIRO' S EYE CHILLIES,
MAPUSA  CHILLIES, CHILLI FLAKES
KASHMIRI CHILUES, BLACK PEPPERCORNS,
GINGER, GARLIC, TURMERIC, CARDAMOM,
CINNAMON, CLOVES, TAMARIND,

VINEGAR, SUGAR, SALT.

Portugali Peri Peri 100G

Portuguese Explorers In Mozambique In The [5Th Century
Discovered The African Bird’ s Eye Chilli Pepper, Later
Bringing It To Their Territories Including Goa. In Goa It S
Known As Lavangi Mirsang, Or Tarvoti Mirsang, And Used In
Various Dishes And Sauces Even From The Portuguese Times.
Our’ S Is An Ancient Recipe, Handed Down Generations,
Within A Catholic Family From The Village Of Ucassaim, In
North Goa, And Is Perfect For Grilled, Fried, Or Barbecued,
Meat Or Seafood.

R125.00 (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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