ERTED PRAWN CAFREAL wirw ruaneo & careear mashin

What you need;

. Prawns medium: 250g
. The Women of Goem Frango a Cafreal masala: 2-3 tbsps
. Ginger garlic paste :1/2 tsp

. Curry leaves for garnish
. Salt to taste
. Cooking oil (coconut oil is traditional, but you can use any oil)

Keep for 10 -15 minutes. Mix in a tbsp of corn flour



Heat a heavy frying pan Heat 3-4 tbsps of oil

Add some curry leaves

Fry 1-2 minutes on medium heat. Until they turn firm.




Add a little butter

Transfer to a bowl

Serve with salad and chutney.




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

Disomen,
e

EVERYDAY MASALAS FROM GOAN HOMES

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
CAFREAL 1S QUINTESSENTIAL GOA. THIS SPICY, GREEN
SOCIAL AND FINANCIAL INDEPENDENCE, AND EXPECTS TO TRANSFORM THESE WOMEN

GRAVY DISH IS BELIEVED TO HAVE TRAVELLED FROM SELF=HELP GROUPS TO WOMEN SELF~EMPOWERED GROUPS.

MOZAMBIQUE, AN ERSTWHILE PORTUGUESE COLONY LIKE
X . ) FRANGO A CAFREAL NUTRITIONAL VALUES: PER 1006; Energy: 135.56 K Cal
GOA. A CAFREAL MEANS "IN THE WAY OF THE CAFRES Protein: 2.62 Total Fat:6.80g Carbohydrate: 15.97g Sugars: 2.63

WHERE CAFRE WAS THE INHABITANTS OF CAFRARIA, A

BEST BEFORE 6 2
TRANSFER CONTENTSTO AN AIR TIGHT JAR AND REFRIGERATE.

)

ZSS(ll LIC No: 20626006000329 NEI. WT [OFS ;g

PROCESSED, PACKAGED AND MARKETED rrrell

by GOENCHI DRISHTI LLP 1 u u g "@ :
$-03 QUEENY CROWN, Sun.ln ;uy’;ml::
VANELIM COLVA GOA 403718, INDIA.

Phone: +9193093 41064 o,
CUSTOMER SERVICE i O o
e

PHONE: +91 93093 41064

EMAIL: women@womenofgoem.in SMALL
BATCH
enen

p outh of ustomers ke you, and well be:
mostobliged f you'dspare a moment masalas. You an
wwvwomenofgoem,n under the products you purchased or wite us at
women@womenofgoe.n, or o WhatsApp +91 93093 41064, Thank you for yoursupport.

REGION OF SOUTHERN AFRICA. FRANGO A CAFREAL LITERALLY

MEANS CHICKEN CAFRES' ~STYLE, BUT WORKS VERY WELL

/* WITH EVERYTHING. OUR ANCESTRAL RECIPE, HANDED DOWN
| GENERATIONS, COMES FROM A CATHOLIC FAMILY FROM THE
VILLAGE OF RACHOL, IN SOUTH GOA.
E

INGREDIENTS: GOAN GREEN CHILLIES,
CORIANDER LEAVES, BLACK PEPPERCORNS,

ONION, CLOVES, CARDAMOM, MINT
LEAVES, GARLIC, GINGER, CUMIN,
TURMERIC, WHITE WINE VINEGAR,
CINNAMON, SALT.

FRANGO A CAFREAL 100g

CAFREAL IS QUINTESSENTIAL GOA. THIS SPICY, GREEN GRAVY DISH
IS BELIEVED TO HAVE TRAVELLED FROM MOZAMBIQUE, AN ERSTWHILE
PORTUGUESE COLONY LIKE GOA. A CAFREAL MEANS "IN THE WAY OF
THE CAFRES” WHERE CAFRE WAS THE INHABITANTS OF CAFRARIA, A
REGION OF SOUTHERN AFRICA. FRANGO A CAFREAL LITERALLY MEANS
CHICKEN CAFRES’ STYLE, BUT WORKS VERY WELL WITH EVERYTHING.
OUR ANCESTRAL RECIPE, HANDED DOWN GENERATIONS, COMES FROM

A CATHOLIC FAMILY FROM THE VILLAGE OF RACHOL, IN SOUTH GOA.
%130.00 (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


https://womenofgoem.in/product/frango-a-cafreal/
http://www.womenofgoem.in/recipes
http://www.womenofgoem.in/shop
mailto:women@womenofgoem.in

