SPECIALTY INDIAN FOOD
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Regional Cuisine Special: Glimpse into the Cuisine of Goa

Goais a small state along the westermn coast of India. It was a Portuguese eolony prior
te 1961. The Portuguese influence is evident in its well preserved architecture, cufture
and food. Goan food is an amalkgamation of several Portuguese introduced ingredients
such as wines and vinegars and Indian spices and cooking techniques using local
ingredients such as coconut and seafocd.

Goan Thali 45

The wword thali translates L0 a platier. The thali is a lroditional Indian styte of serving a meal
composed of a variely of dishes, served in Kaloris or small bowvls sel 3long the e¥ge of the platter
with ncs andfor 101is al the ceriter, Here we Drig [0 you some Classic drshes from the Goart

cussine in a thah.

Sol Kadhl

This 1s a cold appelizer drink made with coconul ek, green chililes and Kokum or Garcinte indica.
It awdls digeskon and is entjoyed by asell or with rice

Fish Fry

Marinated fish steoks, rolled in senxolina and pan fried

Goan Fish Curry

White fish cooked in a tangy cuiny, made flavorful with fresh grated coconut, coconut mitk and a
dlend of spices bke black peppercorn, coraixder seeds, curnin Lo name a few

Prawns Balchao

il is a fieiy (yawas pxide made usitg vinegar. Scarcily of seafood during the monsoons fed 1o
picking of prawns thal had a foig shelf tfe and could be enjoyed ali around the year

Rice

Dessert

Goan Bebinca
AR layered coconul mdk cake sprced with nulmeg, wilh 8 coconul caiame! drizzle



