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Thespian 
Dilip 

Kumar’s 
grandniece 

Sayeesha to 
soon make 

her film 
debut 

 P4

BY ARTI DAS | NT BUZZ

Internet has not only made our life convenient 

and brought people together but has also opened 

a new chapter in entrepreneurship with the 

advent of e-commerce.  There are at least 10 

million online shoppers and the figure is growing at a 

rate of 30 per cent.  
There is no doubt that these are exciting times 

for digital entrepreneurship, the emerging new 

age success story, and this is what writer Anuradha 

Goyal has documented in her first book ‘The Mouse 

Charmers - Digital Pioneers of India.’ The book gives 

interesting insight to first generation Indian digital 

entrepreneurs who have paved a foundation for 

e-commerce in India.
“I worked in the IT industry for around 12 years, 

was part of Business Innovations in Infosys and 

have co-authored India Innovates for CII. This 

exposed me to India’s new breed of entrepreneurs. 

Through my book I want to give people a feel of the 

opportunities available while also throwing up new 

ideas”, says Anuradha. The book was released a few 

years ago.
Speaking about the book she informs that it is 

divided into three sections –commerce, which deals 

with companies selling products directly like flipkart.

com, etc; content, which caters to sites that create 

content and sell the same like chaiwithlaxmi.com; 
communities, which 
talks about sites that 
brings communities 
together like shaadi.com, 
property portals, etc.

Anuradha’s 
background in the IT 
industry came in handy 
while writing the book. 
She also carried out a 
detailed research of 
30-odd companies. As 
she wanted to give a 
clear picture of these 
companies she tested 
them first hand. 

“I didn’t want to 
sound like a PR for 
these companies and 
so tried almost all 
these companies. I 

ordered from their sites, wrote bad reviews, returned 

parcels…all this with the view to check their response 

and how good or bad they are in handling such 

situations”, shares Anuradha. 
She further mentions that she primarily wanted 

to focus on two things -pioneers and companies with 

vision. 
“If you compare flipkart with chaiwithlaxmi you 

realise that latter is quite a small company, but its 

content is rich and innovative. I have also featured a 

site called rangde. It is a peer-to-peer social investing 

company where you can lend small amounts of 

money to those in need. I found it very innovative”, 

she says.   
When asked whether these companies only 

cater to urban areas as internet penetration 

is very low in major parts of the country with 

internet usage being just around 15 per cent in 

the country, Anuradha opines that e-commerce 

is more dominant in big cities but is also 

spreading to small towns. 
“Broadband connectivity is more in cities but 

e-commerce is even more in two-tier and three-

tier cities”, she says.  
Speaking about the sudden boom she 

maintains that “The year 2007 was the key 

year when internet penetration became 

substantially more along with access to credit 

cards.  Also starting RuPay, which is the Indian 

credit card issuing authority, brings downs 

transaction cost from 4 to 1 or 2 per cent. It has 

become profitable for traders and in turn for 

consumers.” 
On a concluding note she maintains that 

online shopping is here to stay as the world is at 

your doorstep with just one click.
(Talk cum interactive session on ‘The 

Mouse Charmers – Digital Pioneers of India’ 

by Anuradha Goyal on June 28 at 4.30 p.m. at 

ICG, Dona Paula. It is open to all. For more 

information call on 2452805-10 (Ext 605)) 

Anuradha Goyal, 
an avid travel blog 
writer and former 
IT professional is 
making the right 
buzz with her 
book ‘The Mouse 
Charmers - Digital 
Pioneers of India’, 
a compilation of 
pioneering Indian 
digital companies 

BY MARIA VIENCY CARDOZO

A narrow lane leading away from the main 
road in Carvota, Loutolim takes you to a 
decent sized factory called Mario’s Masalas 
and Pickles. Within a heavenly aroma of 

xacuti masala envelopes you and you wonder if 
Mario can match granny’s yummy masalas.

With life stepping up a few gears in Goa, it has 
meant that the lady of the house has increasingly less 
time on her hand to churn out dishes that demand 
time consuming measuring of ingredients followed 
by equally tedious grinding process. The result, 
packet masalas have become the rage with nearly a 
dozen different products lining market shelves. 

In this situation many are left longing for the 
authentic taste, reminiscent of grandmother’s 
magical cooking. 

Can Mario’s bring this taste back to our kitchens?
They are close to it, I must admit. Barely two-

year-old, the brand has been making the waves. 
The uniqueness of their products lies in that all 
spices and pickles are prepared without artificial 
preservatives and therefore have a shelf life of one 
year only.  

Husband-wife duo, Mario and Suzette Falleiro 
cater to a rage of Goan staples like ‘Jeerem Meerem’, 
‘Guisado’, ‘Xacuti’, ‘Roast’, ‘Goa Sausage’, ‘Vindalho’, 
‘Recheio’, and ‘Cafreal’. 

I tried the ‘Jeerem Meerem’ masala at home to 
prepare chicken for the family. A simple preparation, 
but instructions need to be followed. Two medium-
sized onions to be sautéed before adding chicken (1 
kg) followed by a few teaspoons of Mario’s masala, 
ginger garlic paste to accentuate the taste and a 
dash of lemon juice or vinegar.  Avoid making the 
preparation watery and sticking to recommended 
procedure. The masala can be tried with other meats 
as well as dals and vegetables. 

Don’t miss out on the originality of the ‘Curry 
in a hurry’, Cafreal and Xacuti. A true blue Goan 
wouldn’t doubt the homely taste of these spice-
based preparations. 

Making you drool further are an irresistible 
range of pickles. The Bombil pickle is memorable, 
prepared with the right blend of spiciness, chunky 
piece of bombil (dry Bombay duck) it goes excellently 
with prawn curry rice.  Green chilli, garlic, brinjal, 
and tendlim pickle are all unforgettable. Generally 
one finds that these pickles are over-sweet for a 
pickle preparation, but Mario’s gives it the perfect 
blend of vinegar, spice and oil. Well marinated and 
not overdone. 

Mario’s Masalas and Pickles will be two-year-old 
in the month of July. The couple have put in much 
hard work and planning. 

Mario Falleiro an MMS in finance and his petite 
wife Suzette have successfully worked in their 
respective fields. Tired of the rat race and finding 
that they that no life for themselves they decided 
to return to their homeland where after much 
contemplation they decided to manufacture spices 
and pickles, despite stiff market competition. 

Suzette who loved to experiment with cooking as 
a young girl was confident of her skills and Mario is 

an expert in marketing/finance. Together they were 
the perfect business blend.

“It has not been easy and success does not come 
overnight. I was sure of my preparations as I do not 
use any preservatives and my preparations have a 
homely taste”, says Suzette. 

From a humble beginning with a staff of just two, 
today Mario’s has staff has grown to seven, including 
a lab assistant. 

“At the beginning I had to go from shop to shop 
for sales, but today people call us to place orders.”

The spice of life
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