GOA UNIVERSITY

Discipline of Philosophy, School of Sanskrit Philosophy and Indic Studies
Report on

Indigenous Cuisine Competition

1. Title of the Event/Activity/Program Healing Taste of Goa

2. Date and Time 14 March 2026
11:00am — 1:30pm

3. Mode of Conduct (Physical/Online) Physical

4. School/Directorate/Section School of Sanskrit Philosophy and Indic
Studies (SSPIS)

5. Number of Participants 32

6. The Objective of the
Program/Activity/Event

The Objectives of this event were:

1) To showcase Goa’s Indigenous Food
practices at the National Level
Conference.

2) To promote traditional knowledge of
healing through food practices.

3) To collect data for the project titled:
“Soulful  Journeys:  Integrating
Therapeutic Indigenous Cuisines,
Wellness Programs, and
Philosophical Counselling for
Sustainable and Holistic Tourism in
Goa’s Hinterland — A Vision for
Developed India 2027”.

7. Outcome of the
Program/Activity/Event

The event promoted Goa’s Indigenous
knowledge of Food at the National Level
where people from various parts of India
engaged with the locals and gained
knowledge about Goan Cuisines and its
health benefits. It also gave a platform to the
locals to interact and share their insights
about Goan Cuisine.




8. Description of the
Program/Activity/Event

The Indigenous Cuisine Competition was
organised by Goa University, IKS Centre and
School of Sanskrit Philosophy and Indic Studies
in Collaboration with Goa State Biodiversity
Board, Goa State Climate Change Cell, Goa
State Research Foundation, Gomantak Ayurveda
Mahavidyalaya and Research Centre Goa
College of Naturopathy and Yogic Science based
on the theme “Healing Taste of Goa”.

The Competition aimed to focus on the
Therapeutic benefits of the Indigenous Food
Practices of Goa. This Competition gave a
platform to the small-scale self-help groups,
locals, and students to interact and showcase their
ancestral knowledge through cuisines.

The participants presented over 55 different types
of Goan indigenous cuisines, each having its own
therapeutic benefit. The cuisines were judged by
three judges. Each judge was a specialized
individual from food and Hospitality industry.

The Competition concluded with the prize
distribution ceremony, in which all the
participants were presented with participation
certificates, best 7 cuisines were awarded with
cash prize and the Judges shared their insights
on their

experience of this competition.




9. Judges of the Competition

There were 3 judges for the Competition.

1. Ms. Dorothy M. Pereira
Manager of Food Safety and Hygiene at the
Taj Goa hotels.

2. Mrs. Jayada S. Parab
Assistant Professor (working arrangements),
Goa State Research Foundation, Porvorim -
Goa.

3. Richard Luis Noronha
The  Designated  Officer  (Licensing
Authority)Directorate of Food and Drugs
Administration, Government of Goa.

10. Prize given for the winners

The winners were awarded with Prize money and
certificates. The total prizes given were 7, which
included first and second prize and 5 consolation
prizes were given.

First Prize: Rs.5000/- with Certificate.

Second Prize: Rs.3000/- with Certificate.

Five Consolation Prizes: Rs.1000/- each with
certificates.

11. Winners of the Competition

1% Prize: Dr.Alreeza Fernandes and Dr. Lalita
Gawas -Nachnya Amrut Shirvollyo.

2" Prize: Rupa Bhat and Rima Bhat -Jackfruit
Sushel.

1** Consolation Prize: Dr. Kshipra Lawande —
Kangachi Nevri

2" Consolation Prize: Dr. Neha Pandey, Maria
Dancho and Sapna Kumari — Pansachi Bhaji.

34 Consolation Prize: Aprajita Sarvesh Gaddi-
Methiyanchi Pez.

4™ Consolation Prize: Seema Painguinkar and
Sneha Pednekar- Canacona Special Khatkhate.
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5" Consolation Prize: Bhakti Girish Naik-
Laathad.
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List of Participants

INDIGENOUS CUISINE

COMPETITION

Healing Taste of Goa
Participants List

14 March 2026
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