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Regional Cuisine Special: Glimpse into the Cuisine of Goa 

Goa is a small state along the westem coast of India, It was a Portuguese colony prior 
to 1961. The Portuguese influence is evident in its well preseNed architecture, culture 

and food. Goan food is an amaqamation of several Portuguese i'ltroduced ingredients 
such as wines and vinegars and Indian spices and cooking techniques using local 
ingredients such as coconut and seafood. 

Goan Thali 45 

The word thali translates to a platter. The fhali is a traditio11al Indian st}'fe of �Ning a n>eal 
con1posed of a variety of dishes. seNed in katoris or snwll bowls set a/0119 the edge of the plarter 
with rice and/or rotis at the ce11ter Here we bri11g to you so11>e classic dishes f,0111 the Goa11 
cuisine in a thali 

Sol Kadhl 

n1,s ,s a cold appetizer dr,nk rnade with coco1111t rntlk., green cn,ties and kokuf'I> Of Ga1cm1e lr><Jica. 
II akJs digestion alld is enjoyed by itself or with rice 

Fish Fry 

Marinated fish steaks, rolled in seniolina alld pa11 fried 

Goan Fish Curry 

IM1ite fish cooked in a to11gy c11ny, nwde flavorful with fresh grated coconut, coconut n1ilk and a 
blend of sp,ces like black peppercorn, cor,ar><Jer seeds, curnin to na111e a few 

Prawns Balchao 

II is o fiery prow11s pickle nwde usir,g vinegar. Sctlrcity of seafood during the monsoons led to 
pic/lfing of prawns that had a tong shelf kle and could be enjoyed a// arow>d the year 

Rice 

Dessert 

Goan Bebinca 

A layered coconut mHk cake spteed 1v,th nuln>eg, with a coconut caran>el dflufe 


