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Crab Xec Xec is a traditional Goan dish that is sure to tantalize your taste
buds. This dish is made with fresh crab, coconut, and spices, and it is
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cooked in a spicy and flavorful gravy. If you are looking for a delicious and
authentic Goan dish, then you need to try Crab Xec Xec.

Ingredients

1 kg crab, cleaned and cut into pieces

1 cup coconut milk

1/2 cup chopped onion

1/2 cup chopped tomato

1/4 cup chopped green chili peppers

1 tablespoon ginger-garlic paste

1 teaspoon turmeric powder

1 teaspoon red chili powder

1/2 teaspoon cumin seeds

1/2 teaspoon mustard seeds

1/4 teaspoon fenugreek seeds

1/4 cup chopped coriander leaves

Salt to taste

Instructions

1. In a large pot or Dutch oven, heat the coconut milk over medium heat.
Add the crab, onion, tomato, green chili peppers, ginger-garlic paste,
turmeric powder, red chili powder, cumin seeds, mustard seeds, and
fenugreek seeds. Stir to combine.



2. Bring the mixture to a boil, then reduce heat to low and simmer for 15
minutes, or until the crab is cooked through.

3. Stir in the coriander leaves and salt to taste. Serve hot with rice or
bread.

Tips

For a spicier dish, add more green chili peppers to the recipe.

If you don't have coconut milk on hand, you can substitute with 1 cup
of water and 1/2 cup of shredded coconut.

Crab Xec Xec is a great dish to make ahead of time. Simply let it cool
completely, then store it in the refrigerator for up to 3 days.

Crab Xec Xec is a delicious and authentic Goan dish that is sure to impress
your family and friends. This dish is easy to make and can be tailored to
your own taste preferences. So what are you waiting for? Give Crab Xec
Xec a try today!
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