Goa University

Directorate of Extra-Mural Studies & Extension Services
(DEMS&ES)

Report on Bread Making Using Goan Toddy (Surr)

1. Title of the Event/Activity/program

Bread making using Goan Toddy (Surr)

2. Date and Time

10th March 2026

Batch 1: 11:30 am. - 01:30 p.m.
Batch 2: 02:00 p.m. - 04:00 p.m.

3. Mode of conduct (Physical/Online)

Physical

4. School/ Directorate/ Section

Directorate of Extra-Mural Studies &

Extension Services (DEMS&ES)

5. Collaborating Agency/School/Directorate

NIL

6. Detail of the Resource Person (Brief
biodata)

Steven Fernandes is a passionate baker with
professional ~ experience in the bakery
department at the Goa Marriott Resort & Spa,
Miramar. During his time there, he developed
strong skills in bread-making, cake sponges,
and a variety of desserts while working in a
professional kitchen. He is currently on a short
break as he prepares to join his new company.

Steven has a deep love for bread-making and
enjoys experimenting with different types of
breads. He is always eager to learn new
techniques and explore various bread varieties
from different traditions.

In this session, Steven is instructing and
demonstrating a traditional Goan bread-
making workshop. Inspired by the methods
used in Goa in earlier times, he developed this
recipe through his own trials  and




experimentation, combining traditional
knowledge with his personal experience and
passion for baking.

Melisa Fernandes is a passionate pastry chef
and entrepreneur with professional experience
in luxury hotels and the pastry industry. She
has worked at Conrad Dubai, The Ritz-Carlton
Abu Dhabi, Grand Canal, and Goa Marriott
Resort & Spa, where she developed strong
skills in pastry production, plated desserts, and
custom cakes. She now runs her own home
bakery, Gharakodden La Patisserie de Melisa,
creating customized cakes and desserts for all
occasions, from small celebrations to elegant
wedding cakes.

7 Number of Faculty attended/participated 10
8. Number of Student attended / 13
participated

9. No. of external students/faculty/other 07

participants

10. The objectives of the
Program/activity/event

To experience the rich culinary heritage of Goa
by featuring a live demonstration of traditional
Goan bread 'Pdo' made using natural toddy
'Surr' as a fermenting agent. To learn about the
ingredients & fermentation process that give
Goan bread its distinctive flavor and texture.
This session is perfect for food enthusiasts and
offers an authentic glimpse into Goa's time-
honored baking traditions.

11. Description of the
Program/activity/event

A two-hour workshop on traditional Goan
bread making (P&0) using natural toddy (Surr)
as a fermenting agent was conducted to
introduce participants to the rich culinary
heritage of Goa. The session featured a live
demonstration of the traditional bread-making
process, where participants learned about the
ingredients, preparation techniques, and the
role of natural fermentation in giving Goan
bread its distinctive flavor and texture.

The workshop was conducted in two batches to
ensure effective interaction and hands-on
observation. Participants included students,




faculty members, and locals. During the
session, the instructor demonstrated the step-
by-step process of preparing the dough,
fermenting it using toddy, shaping the bread,
and baking it.

The program provided participants  with
valuable insights into time-honoured Goan
baking traditions, while also promoting
awareness about indigenous food practices and
cultural heritage. A total of 30 participants
attended the workshop across both batches.
Certificates were distributed to participants
towards the end of each session.

12. Benefit/Key outcomes of the
Program/activity/event

e Participants gained an understanding of
the traditional method of preparing
Goan bread (Pdo) using natural toddy

(Surr) as a fermenting agent.

Participants ~ learnt about  the
ingredients, fermentation process, and
techniques involved in traditional Goan
bread making.

The workshop helps preserve and
promote Goa's traditional culinary
heritage among students, faculty, and
the community.

Participants developed an appreciation
for indigenous food practices and
traditional baking methods.

The program encouraged community
engagement and knowledge sharing
between local practitioners and the
academic community.

13. Enclosures with report

-

Brochure, Geo-tag photos, Attendance of
students/faculty/external participants

Signature: W

Name of coordinator: Brandon Fernandes
Designation: Assistant Professor of Mathematics,

SPAS, Goa University.

Signature

O

Dean/Director/Head /

Seal of the School/Directorate/University




Taleigao, Goa, India ==

Frém+6f8, Goa University, Taleigao, Goa 403206, India
Lat 15.460568° Long 73.833623°

10/03/26 01:09 PM GMT +05:30

! Taleigao, Goa, THigdia ==

Frém+6£8, Goa University, Taleigao, Goa 403206, Ifdm :
0 Lat 15.460595° Long 73183361° - v
10/03/26 03:57 PM GMT +05:30 k‘




Taleigao, Goa, India ==

Frém+6f8, Goa University, Taleigao, Goa 403206, India
Lat 15.460597° Long 73.83361°

10/03/26 02:22 PM GMT +05:30

Faleigd0,Goa, India =8
Prom+6£8, Goa: Uniyersity, Taleigao, Goa 403206, India
Lat15.460598° Long 73.833609° .
= 10/03/26 12:21 PMIGMT +05:30




! Taleigao, Goa, India %
Frém+6f8, Goa University, Taleigao, Goa 403206, India
Lat 15.460598° Long 73.833609°
10/03/26 11:51 AM GMT +05:30

R cps Map Camens

&

Taleigao, Goa, India ™ .
% Frém+6f8, Goa University, Taleigao, Goa 403206, India S
Lat 15.460597° Long 73.833618° e

-
=~

| 10/03/26 11:47 AM GMT +05:30




B3R s Mo Camera

-

Taleigao, Goa, India -
Fremm+ 618, Goa University,
India

l.at 15.460595° Long Z73.83361°
10/03/26 12:23 PM GMT +05:30

Taleigao, Goa 403206,

Taleigao, Goas;-India i

Frem+6fs8, Goa University, Taleigao, Gugqqamﬁ.
India o S
Lat 15.460597° Long 73.83361"

10/03/26 12:29 PM GMT +05:30 ¥




ﬂ ] _, =
- | D | - -
'Y 5. | 945 7 nypTvE VT pVIVivaE, : __
== [(F9) I gW | I Sl SpYover] | @
st oo T o ; ey AT
AT\ (Qunwsd) M oA PG > POy [0 WHTA
AN V15 | TR [ ORD ) e T e
A e yrre 2] <7 7 N AYE T
T - P ToY8 | el . mxuqé.ﬂrﬁnu\w e A
—¥ S YRS et PN |
k- T . n JL.U’JJ@\, T
wn'? fmow?d&@% | - Q \ﬂSwWF“ Sunﬁadv:w—. j.d.c@

, __ hBopersy ¥-a-4 | F e YN P o
PAEZS 595 Finoy4 SIGWNY D I3 | %
NTHPF AT W ~wodA{,] A =9 _ %3\ N - \*
=g | 7595 ‘1°7°F qr e/ FypD SR T T
(a1qnd jesdusD

JAynoej \Emv:umvh .o“,
| ainmeusis agejin/2undidsia A1o0S93ed yuediduled 2wWeN | S

?.m Qg {1- W00Z:11) To:yed 920¢ Yd4eNl ;0T :218d qeq Asaxeg VEINI :aNUSA
Ayisianun 209 (SIBSINIAQ) SIS UOISURIX] 13 SAIPMS |BININ-BIIXT JO 21840102117 33 Aq paziuesdio

(aang) Appo,], ueoy) Suasn Sunjeu peadgy
S0URPUNY



SHeo “ " _fiiuou ﬁ 0562 (|, a {rod «Exaf&m il’

SOS> r Jqﬂ\.ﬁ.w _ gou\vg&d S

ﬁ«gC{W / = w\»&iu (w F r\\ueé# ,sb\jé? 3_

( 27V ¢ | N ) .

~ NS aw\mﬂ.ﬁ:xml y J o Q\E 03& A __ Z
Aﬂvlvu\?..u,u@dz wﬁ&.ﬁ @\wﬂm\: 7 6@ . r ) r.\.v\m S0 L )Q\uu\n\\ﬂ“\%.h@ :I#

. o " N Cvdzl —o~0 vl | 9
VT AR | 228 | TN 2MAQd [ |
- AL d VP %ﬁg ,m\x;

- - | V7S g M | £

. | . | opad)  VONL | 7

g v U3 OV | S
L lati ) ~E T ERd | Y™ | VZnos ¢ WAL | J4

Yaloig fo Frpodl, | JPTPNES | 0 R TSI | e

sl op — | e o S| T

ILY NV , Sigad IVAIN3D | Tv9IvD YAl WV g \

ainjeusis

age|ia/aundpsia

(oyignd jesBudD

JRynoed fiuapnis)
AJoSajed juedpuued

‘ou
aweN | S

mr\@oo“ H — .&Nv 7 ‘yoied
Ayisianun eoo ‘(S378S

9z0¢ Y21eN ;0T -@1ed

qel Asajeg vaIAll :SNUsSA

Q) S821AI9S UOISURIX] 7B SAIPMIS |BANIA-BAIXT JO 91e1030311d dYl Ag paziuesio
(aang) AppoJ, urox) Sursn Surjeul pea.ag]

Q0UBPUINY



2

0 'l
£ /4

i,
s/ )
A

Directorate of Extra-Mural Studies &
Extension Services (DEMS&ES), Goa University
organises a workshop on

DEMS&ES

GORAN TODDY (SURR)

Experience the rich culinary heritage of Goa in this
workshop featuring 3 live demonstration of traditional
Goan bread 'Pao' made using natural toddy 'Surr’ as a
fermenting agent. Learn about the ingredients &
fermentation process that give Goan bread it's
distinctive flavour and texture. Perfect for food
enthusiasts, this session offers an authentic glimpse into
Goa's time-honoured baking tradition.

Date: 10th March 2026
Venue: IMBA Bakery Lah, Building next to Block D,
Goa University

Batch 1: 11:30 a.m. - 01:30 p.m.

Bateh 2: 02:00 p.m. - 04-00 p.m.

Workshop Instructor: Mr. Steven Fernandes

Open to all.

Registration Is free.

Limited seats available (Max. 15 participants per
batclhy

ORGANIZING COMMITTEE

Dr. Reshma Raut Dessai
Dr. Prachi Torney

Ms. Vaibhavi Rane

Dr. Vinayak Bapat

Mr. Brandon Fernandes

& Registration QR code/ link

8669609200 R e Pao
oy

Prof. Anuradha Wagle Mr. Brandon Fernandes

Director DEMS&ES Asst. Prof. SPAS
Co-ordinator



