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Shack happy: these
bamboo and straw
umbrellas dot the
stunning beaches of Goa.
Anjuna Beach: its
white surf, golden sands
and tranquil appeal
attract millions of tourists
from all over the world
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The Church of
St Francis of Assisi:
situated in the same
complex as the famous
Se Cathedral, the church
was made in 1661 from
laterite blocks and
plastered with lime.

Sumptuous
Goa
Calangute, a tall glass of coconut
water, and spicy crabs. Yes, that’s
what dreams are made of....

BY ALPANA SINGH

T

he very mention of Goa conjures up images—stunning beaches,
hospitable people, and all night parties. It’s all those things, no
doubt. But to me, Goa means food. If I had to describe Goanese
food in just three words, they would have to be—fish, coconut
and rice.
As I pack my bags on a balmy October morning in Delhi, ready to take my midmorning flight to heartwarming Goa, thoughts of masala prawns, pungent pork
vindaloo, and sticky sweet bibinca, just over two-and-a-half hours away, put me in
a happy place. Sunblock: check; beachwear: check; appetite: oh yes, check! Check!
Check! Settling down in my seat on the plane, I flip through the Lonely Planet. Here
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goes: situated on the southwestern coastline, Goa
is—and no prizes for guessing—the place for a perfect
holiday by the beach. Add to that: hospitality, cuisine,
heritage, and adventure sports, and we have a winner.
As I emerge from the Dabolim Airport, I can’t wait
to explore. Into a cab and I am off to capital Panjim, 30
picturesque kilometres away. There, a luxurious Portuguese style villa awaits my arrival—a place I will call
home for the next few days. A couple of mind-stilling
hours later, I am warmly welcomed, smilingly checked
in, and profoundly comfortable. Now, some soul food.
I meet a local friend, and we rent a bike to head
north. Goa is small, and the easiest way to get around

GOA

is by renting a bike or a car. The rates are reasonable.
Most vacationers prefer bikes, and so, my friend and I
hop on to an Enfield and zip away.
We are headed for Calangute, also called the queen
of beaches for its unmatched beauty, parasailing,
water skiing and wind surfing. In the shade of palm
trees, feast on stalls selling everything from fried
prawns to seashell trinkets. Here, the more than 400year old church of St Alex is a must-see, with its twin
towers, magnificent dome and ornate altars.
Hitting the beach, we make our way to Souza
Lobo’s, one of Goa’s oldest and most popular restaurants. I order fish curry and rice, while my friend goes
for the stuffed crabs, and we decide to share a plate
of Goan masala prawns. As we sit back and watch the
waves wash over the beach, I think— can life get any
better than this?
Well, it can. And I find out soon enough when our
food arrives. My tender fish curry is tangy and mildly
spicy. I take a nibble of the stuffed crab—it’s cheesy
and mouth-watering. The prawns are fresh, and fried
in the traditional red Goan masala. As I take a bite,
the fire of the red chilies and the tanginess of the vinegar sock my palate alive. As we tuck into the sumptuous lunch we promise ourselves we will return for the
renowned lobster thermidor.
By early evening, we had digested our lunch and
were ravenous once again. Goan cuisine is a fine
blend of Indian and Portuguese influences. So, to
get a taste of authentic delicacies, particularly Fish
Ambotik, we decided to head south, to Betalbatim this
time, tucked between the famous Majorda and Colva
beaches. Majorda is known not only for its breathtaking beaches but also for absolutely the best bakeries.
If you go to nearby Colva, do visit the famous statue of
Menino Jesus (Baby Jesus) at the Church of Our Lady
of Mercy. You can watch a Barcelona-style bullfight,
but set to Konkani music, at Benaulim. But Betalbatim, where we are now headed, is also known as Sunset Beach. Stand among its cold pine groves and you
will get grand stand views of breathtaking sunsets.
Fish Ambotik is a sour and hot curry dish, and a
good place to have it is at Martin’s. Even in the leanest
of seasons, the restaurant is known to serve fresh fish.
I would also recommend butter-garlic crabs or the
Racheiado—fresh pomfret stuffed with red masala,
grilled and served whole. If you want to give the chillies a break go for the caldeirada in which fish or
prawns are cooked into a stew with vegetables.
For me, no food exploration is complete without
chicken. Most people would not really travel
to Goa to eat chicken, but I would
say, do give the chicken Xacuti a try.
Pronounced sha-koo-tee, it is chicken
curry flavoured with coconut and dry

TO U R I S M U PDAT E

FIVE KEY
HIGHLIGHTS
1. R
 EIS MAGOS
CHURCH

Also known as the church
of the Three Magi Kings,
and built in 1555, it's a
must see.

2. A
 NJUNA FLEA
MARKET

On a Wednesday, head
for this famous north Goa
bargainers' paradise, and
shop till you drop.

3. BOGMALO BEACH

Pristine, peaceful and
gorgeous, Bogmalo was a
fishing village until tourists
started to pour in.

4. O
 'COQUIRO

RESTAURANT

The restaurant has a
long tradition of serving
authentic Goan and
Portuguese cuisine.

5. T
 HE GOANESE

PLATTER
Fish, pork and
chicken, spicy and
curried—and dirt
cheap—you get
the drift...

Fort Aguada: built in 1612 to guard against Dutch and
Maratha armies, it also served, in those days, as a visual
reference for vessels sailing in from Europe.

roasted cinnamon, cloves and poppy seeds. You can
easily find this at any of the mentioned restaurants.
Of course, I declare my favourite to be the Chicken
Cafreal, the best version of which can only be had at
Florentine’s in the village of Saligao with a population
5,000, and not far from the Calangute beach. Saligao
is small but neat, and has an appeal distinctly its own.
Here, do visit the nearly 140-year old church of Mae
de Deus. Its stunning Gothic architecture makes it
one of the most attractive churches in Goa.
Now back to the Chicken Cafreal—tender and succulent, the meat is grilled in a delicious masala of
chillies and coriander. I had mine with pao, washed
down with a glass of fresh coconut water.
Every meal has to be rounded off with something
sweet. Simona bakery, a quaint little boulangerie, at
the Mapusa market provided the perfect experience.
An important north Goanese commercial centre,
Mapusa (pronounced map-sa) is made up of two
konkani words that mean measure and fill. Famous
for its heavy-bargain Friday markets, Mapusa is situated 13 km north of capital Panaji, and is also an important gateway to the north Goa beaches of Calangute,
Baga, Anjuna and Arambol, among others. At
Mapusa, take some time out to visit the Bodhgeshwar
temple, and then, the Hanuman theatre right across,
where you can watch local actors and musicians performing. The place is also home to the church of Our
Lady of Miracles, built in 1594.
At the Simona bakery, first, a taste of the famed
Bebinca, or bebinc. An eight-layered cake, it is made
of eggs, milk, sugar and coconut. Then it was on to
dodol, made with rice flour, coconut milk, jaggery and
cashew nuts. Yummy, but a bit too sweet for my taste.
People leave Goa with trinkets and sarongs as keepsakes; I head back with a slightly expanded waistline
and a bag full of local foods as souvenirs. I may have
eaten all kinds of curries and breads the place has to
offer, but will I be back for more—certainly.
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