Indulge yourself with spicy, succulent
seafood this month as the party spirit puts
Goan food in the spotlight. By Tanvi sarat.
Photographs by Manasa Madishetty

Caab Xac Xac

Ingredients: 280 gms fresh sea crabs, 75 gms

fresh coconut, 10 gms red chilli, 5 gms green chilli,

10 gms garlic, cumin, cloves, cinnamon stick, 5 gms

dry coriander seeds, 65 gms onions, capsicum, fresh
coriander leaves

Method: Roast all masalas in a pan and make a paste.
Heat oil in another pan, add garlic and fry for some
time. Add onion and cook. Add the crabs, which are well
cleaned, and cook. Add the masala paste and when the
gravy becomes thick, add capsicum. Serve with rice.
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oa is synonymous with wild

parties, laid-back beaches

and Kings beer. But its lesser

known culinary traditions
have resulted in a mouth-watering
cuisine, which is an equal attraction
for the millions of tourists that
frequent the state. Influenced by the
400-year Portuguese rule, the food is
high on chilli, and can sizzle just about
any tastebud. Chef Chretien Yann,
executive chefat The Zuri Whitesands
and The Retreat at Zuri in Goa, takes
us on a culinary journey. So take a cue
and get cooking, or just head to the
luxury resort for a stay that you won't
forget and a menu that will ensure
that your palette too gets invited to
the party.
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Ingredients: 20( s squid rings, 50 gms onions, 50
gms sliced tomato, 20 gms capsicum, 5 gms green chilli,
garlic, red chilli, cumin seeds, ¢ cinnamon sticks,
tamarind pulp, coconut jaggery, 10 gms tod '
tomato puree
Method: Make paste by adding vinegar to all the spices.
Heat oil in a a pan, add garlic and let it cook. Add onions,
capsicum, green chilli and cook for a while. Add the squid
rings followed by the spice paste, tomato puree and
sliced capsicum. Cook for two minutes and serve with
Goan pav.
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Goan Prawn Cuan

Ingredients: 120 gms fresh prawns, red
chilli, 160 gms grated fresh coconut, 15
gms dry coriander seeds, 20 gms tamarind
pulp, 2 gms turmeric, 20 gms garlic, 2 gms
cumin seeds, 80 gms onion, 500 gms
green chilli, kokum (sour fruit used in Goan
curries)

Method: Clean the prawns. Make a paste
of all other ingredients except kokum and
green chilli. Heat oil in @ pan and add garlic.
Fry it for some time, add sliced onions

and the prawn and cook. Add the ground
masala paste and cook for four minutes.
Serve hot with Goan red rice.
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Chicton Cafreal

Ingredients: 220 gms chicken with skin, 15 gms green
chilli, 85 gms lime, 10 gms garlic, 100 gms coriander
leaves, 25 gms mint leaves, dark rum (for marination),
butter, 3 gms cumin seeds, cloves, 5 gms cinnamon
sticks, 1gm salt, sliced onions, 120 gms potatoes
Method: Marinate chicken with salt and lime juice

for an hour. Make a paste of all the ingredients except
onion and potato and marinate the chicken with it for
six hours. Grill it on a hard-bottom pan by covering the
lid. Add onion and potato cook it till semi-dry. Serve hot
with rice or Goan pav.







