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Wardha, a district at the heart of India just 
next to Nagpur is popular for its Ashrams 

- established by Mahatma Gandhi and Vinoba 
Bhave. It is home to large swathes of grasslands 
and forests. Estimates say the Arvi plains of the 
region are home to about 400 hectares of grass-
lands. These grasslands have sheltered several pas-
toral communities and animals for centuries. 

Did you know that the Gazetteer of 1906 declared 
the Arvi plains of Wardha as ‘The Denmark of 
Vidarbha’? The plains supplied milk to the entire 
district! Who could have inspired such a compari-
son?! It would have to have been the Nand Gaolis! 
The Nand Gaoli is a pastoral community of the 
region, known to be expert rearers of the Gaolao 
Cow and the Nagpuri Buffalo. The nutritious 
grasses of these lands have nurtured the animals, 
kept them healthy, and the milk flowing. It was 
literally a river that used to flow each day - 2.5 
lakh litres of milk to be precise! 

The full bodied milk was an excellent source of 
white butter which used to be exported to far away 
lands. Manchester in the United Kingdom was 
also a proud consumer of this butter! The Nand 
Gaoli herders used to store the butter in large 
tanks which used to be brimming with liquid but-
ter. The story goes that often a buffalo calf would 
tumble into these tanks as they jumped around 
frivolously. 
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Times have changed since! The Pimpal Khuta 
Bazaar, a favourite of the Nand Gaolis started 
facing competition from the Arvi Loni Bazaar 
which drew in crowds. The grasslands too were 
eventually encroached by people with vested 
interests while the forest department started 
restricting access to these lands. The farmers too 
shifted to cultivating cash crops. The crop residue 
of the cash crops was not good enough to feed 
the animals in the dry season. 

Some of these Nand Gaolis still persevere and 
continue to conserve the traditional grazing 
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lands as well as the native breeds. We hope that 
someday Arvi will once again rise to its billing as 
the Denmark of Vidarbha!

Khodabhai Baddabhai Bharvad of the Bharvad 
community in Upleta, Jamnagar, Gujarat owns 

a herd of 130 Bagri goats. Efforts are underway 
(by Junagadh University and government 
agencies) to register this bagri goat breed that is 
free ranging and grazes across open areas. 75 of 
Khodabhai’s goats are currently milking and since 
they are milked once in the morning, and once in 
the evening, Khodabhai gets 75 - 80 litres each 
day. Milk from the free ranging Bagri goats is like 
a polyphony of several notes - astringent, grassy, 
and earthy flavours combine, a taste perhaps best 
described as goaty! It has several therapeutic 
benefits, yet does not have much demand in the 
market. 

Khodabhai says that the dairies, generally, don’t 
procure goat milk and if they do, it is for  any 
random amount between 10-15 rupees per litre. 
This makes the Bharvads wary of dairies. They 
prefer selling milk to chai shops which pay about 
18 rupees for a litre of goat milk. Many goats 
roaming and feeding in the dense grasslands of 
Saurashtra, produce great volumes of milk. These 
volumes far outstrip the well-known Gujarati 
thirst for milky tea! Thus, chai shops can procure 
only a fraction of the total goat milk produced in 
the region.

Apart from using milk at home domestically, the 
Bharvad women make mawa, for three generations 
now. They are able to get 1 kg of mawa from 7 
litres of milk. From Khodabhai’s goats, around 8 
kgs of mawa is made per day. Every 2-3 days the 

Tales of Goat Milk Gastronomy
by Riya Sequeira Shetty

men of the household take the mawa  to nearby 
towns such as Jam Jodhpur, Dhoraji or Junagarh. 
The mawa sells for 200- 220 per kilo in these 
towns. 

Kodabhai and his fellow Bharwads feel it is 
inadequate compensation for a food that is so 
good and now dreams of goat milk pedhas! He 
has been selling mawa to local halwais (sweet 
makers) who have started making small batches 
of pedhas to test waters. Some sweetness of sugar, 
dried fruits and spices are perfect companions to 
Goat milk mawa. Sweet makers are experimenting 
with it for the moment, distributing it for tasting 
and selling it in temples and in small markets. 
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From the received positive responses and future 
demands, Kodhabhai will play a key role in the 
setting up a Sangathan of herders to meet the 
demand from sweet shops, restaurants or caterers . 
Being a herder all his life, he is now keen to extend 
his steps from the world of grasslands to the world 
of enterprise. He feels they could even make 
pedhas better than the halwai, provided a market 
is created. The pedhas could well help them gain 
increased incomes and a greater share of the dairy 
economy. Success will mean inspiration to many 
other Bharvad families, and to the herders of the 
larger world. Perhaps it is time that these primary 
producers took control of their produce, cutting 
the need for large-scale procurement, processing, 
and promotion - thereby reaching the consumers 
directly. 
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After an IT sector stint, Ajinkya has 
returned to his farming community 

and works closely with farmers 
and pastoral communities of 
Maharashtra - Currently working 
with CPC (Center for Peoples 

collective Nagpur) on Pastoralism 
and Crop Damage by wild herbivores. 

Riya Sequeira Shetty has an interest 
in sustainability and has worked with 
ecology and conservation. She is 
currently the coordinator at Centre for 
Pastoralism.

Our camel milk soaps are 
handmade from pure camel 

milk, coconut oil and a 
splashing of various scents. 

The milk is sourced from Raika 
camel herders who graze their 
herds on the bio-diverse trees 
and shrubs of the Aravalli Hills 
near Ranakpur. They make a 

wonderful lather and are good 
for your skin too, as camel 

milk contains valuable Alpha-
Hydroxy acids which plump the 
skin and smooth fine lines.  It 

has a very high content of 
Vitamin C (6 times higher than 
cow’s milk), as well as Vitamin 

A, B2, and D!

To know more and shop
log onto

www.camelcharisma.com
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