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After gaining 
13 kilos for web 
series, actor 
sheds 10 kilos 
in a month for 
Fanney Khan

P3Goa is Happening

Celebrating the 
destruction of 
evil
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D
iwali, the festival of 
lights will be celebrated 
across the country with 
great delight and gai-
ety today. In Goa, the 

burning of the mythical demon 
–Narkasura– at dawn is done to 
symbolise the victory of good 
over evil. And to mark this vic-
tory, Hindu revellers light up their 
homes with small clay ‘diyas’ or 
‘panti’ (as called in Konkani), and 
lanterns called akashdivo, akash-
dweep or akashkandil.

Akashdivo are lanterns unique 
to the festival of Diwali and made 
usually of coloured paper, while 
the panti or diyas are meant to be 
earthenware. However, different 
trends have taken over the mar-
ket in Goa and people now have a 
varied choice for decorating their 
house with modern art as well.

The traditions in Goa have al-
ways seen the akashdivo being 
made at home, rather than buying 
readymade ones available in the 
market. Some people even have 
wooden or iron frames of the Di-
wali lantern that are reused each 
year. 

Sarita Naik from Margao has 
been making akashdivo since dec-
ades and she is saddened by the 
fact that people aren’t sticking to 
tradition anymore. She says: “We 
make akashdivo at home every 

year and unfortunately this tradi-
tion is slowly dying due to time 
constraints. Although you require 

time and patience to make it, it is 
a fun loving craft activity.”

Fatorda-based Damodar Sa-
mant has also maintained this 
tradition. He says that one gets 
to choose the colours for his 
akashdweeps, and change even 
last minute if they want. “Rather 
than buying a new akashdweep 
every year, I think we should 
invest in the frame and make it 
every year.” It requires just a day 
or two to make one akashdweep, 
he adds.

However, there are others 
like Reema Shinde who finds it 
difficult to allot time to make a 
lantern in light of the growing 
responsibilities children and work 
and prefers buying an akashdivo. 
“Every year, I want to make a lan-
tern and I realise that I don’t have 
enough time for it.” Additionally, 
she says that there are many new 
types of lanterns that have been 
introduced into the Goan markets, 
but she loves to decorate her 
house with the traditional one.

On the other hand, Nikita Mad-
gaokar from Sanvordem keeps 
her diwali shopping lists up to 
date with the trends. She tries 
out new types of akashdivos and 
diyas every diwali. “Diwali is a 
festival of lights and every per-
son has the liberty to celebrate it 
the way they wish to, and I love 
beautifying my home with mod-
ern art.”

Nowadays the markets are full 
with colourful lanterns in every 

shape and colour; moreover, 
Chinese lanterns are now being 
sold as Diwali lanterns. Besides, 
there are a variety of diyas that 
also attract Goan eyes. Vendor 
from Aquem, Sumitra Padval 
says that sale for both traditional 
and modern lanterns and diyas 
are same. However, trends have 
changed and now you can find 
machine-made diyas that are 
colourful and painted, and even 
electric diyas.

Another vendor Anand Shirod-
kar known for his Diwali items 
says: “My elders would sell panti 
and akashdivos during Diwali and 
I have continued in that tradition, 
sadly I have seen that people are 
now slowly shifting to buying the 
modern lanterns from the tradi-
tional ones.”

Thought the lanterns may face 
a change in preference, there are 
people who still go for the tradi-
tional diyas. Reema is fond of the 
earthern diyas for their authentic 
look, and that they create a diwali 
ambiance, while, Sarita mentions 
that she has replaced earthern 
diyas with modern mini wax di-
yas to prevent oil wastage. Nikita 
however chooses to buy the latest 
diyas in the market.

There are some things that 
modernity cannot replace and 
the celebration of festivals in all 
their traditional customs is one 
of them. Even in the times when 
people are so busy with their 
work, some take time out to make 
akashdivos every year. It is true 
that we must light up our minds 
with modern views, but we also 
need to try and keep what our 
traditions have taught us, that 
good always triumphs over evil.  

Diwali going 
the modern 
way?
Are our traditions disappearing with 
the advent of new trends coming into 
the Goan market?  NT BUZZ speaks to 
vendors and revellers who now have a 
variety of options to choose from when 
it comes to akashdivo, and diyas to 
celebrate their Diwali.

A ‘fov’ full Diwali
Diwali, the festival of lights is here and like 
all celebrations, it is incomplete without food 
and sweets. In Goa too, a large part of the 
festival includes food where certain recipes 
and traditions are followed quite religiously.

 On the day of Diwali, aromas of flavour-
ful food fill the air. While people across the 
country prepare various sweets and savour-
ies for Diwali, the celebrations in Goa are 
incomplete without assorted preparations of 
fov (beaten rice). 

Every home has at least three different 
kinds of fov prepared for Diwali:
>There is the batat fov, which is a mildly spiced 
preparation made from beaten rice, boiled potato, 
coconut, green chilli and fresh coriander.
>Rossatle fov is a sweet preparation made with 
coconut milk and jaggery and infused with the 
fragrance of fresh turmeric leaves. 
>Kaalayille fov is a dry salad-like preparation with 
just grated coconut, green chilli, jaggery and salt. 
>Kadiyetle fov is made in coconut milk and flavoured 
with kokum and green chilli.
>Dhayatley fov is a rather tangy preparation of 
beaten rice that is prepared in a curd gravy.

People across the state prepare their own 
variations of the recipe like the Dhayatley 
fov and the Shikarnem that is prepared 
with fov, coconut milk, jaggery and musk-
melon.

The use of beaten rice for Goan Diwali 
significant as the festival coincides with the 
harvest season in Goa and rice is available 
in abundance at this time of the year. This 
also explains why puffed rice is distributed 
by business establishments at the time of the 
Laxmi Puja. 

Also, besides being available in abundance, 
there is the mythological aspect to the use 
of beaten rice. It is said that beaten rice was 
Lord Krishna’s favourite food and upon re-
turning home after killing Narkasur, he was 
given fov to eat. Also, this was the food that 
Krishna’s childhood friend Sudama would of-
fer him, wherever they met.

Like most Hindu festivals, Diwali too has 
an array of vegetarian food. Besides beaten 
rice there is always plenty of ambades in 

the market during this season and thus the 
sweet and sour ambadyachi karamm (a very 
sweet-sour-spicy preparation made from 
hog plums) make it to the Diwali menu along 
with kelleacho halwo (a sweet dish prepared 
from Moira bananas) and chaneachi ooslli (a 
dry, mildly-spiced preparation made from 
vatana). 

While most opt to prepare the traditional 
dishes in their own homes, other sweets and 
farsans served for the festival are bought 
from the market. These include different 
types of ladoos (besan, rawa, boondi, moong 
dal), chaklis, fenoreo, shev, chivda, churmo, 
tikshe fov, etc.

Visits to friends’ and relatives’ homes be-
gin early in the morning and all homes have 
a platter of delicacies ready to be served 
to guests. Well, thanks to the abundance of 
sweet marts in Goa, the variety only gets big-
ger and better. Rosatle fov

Batat fov

Dudhatle fov

Gujarati Samaj School for special children cel-
ebrates Diwali every year with the children 
making lanterns and decorating diyas which they 
sell in the market. Prashant Tari, 

vocational teacher says: 
“The students are 
classified according 
to their capability. 
Some students who 
are highly ca-
pable are 
taught 

to 
paint di-

yas, and make lanterns. 
Others who still need improvement 
are given other tasks like packing and 
labelling.”

Every bit of the work requires some 
amount of skill and diyas should be 
painted in smooth strokes that require 
detailing. The lanterns and diyas are sold 

at Goa Bagayatdar, Ponda and Margao, and Bar-
dez Bazar at Margao. The school also holds public 
exhibitions to sell these products. 

“With this we create 
awareness that these 
children are capable 
of doing such tasks. 
This can also help 
them for place-

ments. 50 per 
cent share 

of the 
profits is 
shared 
among 

the stu-
dents as per their work,” says Prashant.
These Diwali activities are held in almost 

all special kids’ schools as a learning activ-
ity. Moreover, they are made aware of 
these Indian festivals and their signifi-

cance. 

Diwali celebration at Gujarati Samaj School

Diyas decorated at Gujarati 
Samaj


