
goan cuisine
* finest curry pastes, and condiments, made by hand in western australia using traditional goan recipes.
* hand-cut fruit ensures exceptional texture and consistency. 
* high fruit content. more fruit to the jar than supermarket brands.
* these pickles and chutneys taste extraordinary. please ask to try them - tasting is believing!
* cannot be compared to supermarket brands. these products have no added water, fillers or thickeners.
* dozens of recipes to download from the goan cuisine website 
* easy to follow recipes on the jar labels
* hand-filled jars allows for whole fruit chunks not  possible in regular supermarket brands 
* taster jars and promotional material available. please ask!

map label products - tall jars
baffad curry paste 370g 2kg
eggplant kasaundi 365g 2kg
green chilli jam 425g 2.2kg
jeerem meerem paste 370g 2kg
spicy mango chutney 435g 2.4kg
tandoori curry paste 370g 2kg
tomato kasaundi 370g 2kg
vindalho curry paste 370g 2kg
xacuti (curry paste for fish)  370g 2kg
xec xec curry paste 370g NA

gold label products - hexagonal jars
carrot mescut 415g 2kg
chilli and lime sambal 415g 2.2kg
cucumber achar 360g 2kg
eggplant & capsicum pickle 380g 2kg
jackfruit & lime sambal 450g 2kg
lime pickle 380g 2kg
mango & lime chutney 450g 2.4kg
mango mescut 370g 2kg
pineapple achar 375g 2kg
prawn balchao 370g 2kg
spiced blood orange marmalade 440g 2kg
tamarind chutney 430g 2.4kg

gift boxes
"bloody hot"

"goan fishin"

"hot chix"
contains three jars -vindahlo, tandoori, baffad paste
"mango mahem"
contains three jars - spicy, mescut, lime

contains three jars - tamarind,gr chilli, chilli lime

contains three jars - xec xec, xacuti, jerem mr


