SWEET POTATO BEBINCA
2-3
medium to large sweet potatoes (1¼ pounds total)

6
tablespoons/85 grams unsalted butter, melted, plus more for the pan

6
large eggs

1
cup/200 grams grated jaggery, muscovado, panela or dark brown sugar

¼
cup/60 milliliters maple syrup

1
teaspoon freshly grated nutmeg

½
teaspoon ground turmeric

¼
teaspoon fine sea salt

1
(13.5-ounce/400-milliliter) can full-fat coconut milk

1
cup/130 grams all-purpose flour

Heat the oven to 400 degrees. Rinse the sweet potatoes to remove any dirt, pat them dry with paper towels and poke several holes in them with a fork. Put the potatoes in a baking dish or on baking sheet lined with aluminum foil. Roast until completely tender, 35 to 45 minutes. Cool completely before handling. Peel the sweet potatoes, discard the skins, and purée the flesh in a food processor. Measure out 1? cups/400 grams and set aside, saving the rest for another purpose. (The sweet potatoes may be roasted 1 day ahead and stored in an airtight container in the refrigerator.)

Reduce the oven temperature to 350 degrees.

Line the bottom of a 9-inch round baking pan with 2-inch sides with parchment paper and grease lightly with butter. Put the pan on a baking sheet. In a large bowl, whisk together the cooled sweet potato purée, melted butter, eggs, sugar, maple syrup, nutmeg, turmeric and salt until smooth. Add the coconut milk and flour and whisk until the mixture is smooth, with no visible streaks of flour.

Pour the batter into the prepared pan and put the pan, still on the baking sheet, in the oven. Bake for 55 to 60 minutes, rotating the baking sheet halfway through. The pudding should be firm to the touch in the center and light golden brown around the edges. Remove from the oven and cool completely in the pan on a wire rack. Wrap the pan with plastic wrap and refrigerate to set for at least 6 hours, preferably overnight.

Once the bebinca has set, run a sharp knife around the sides of the pan, flip the pan onto a baking sheet lined with parchment paper, and tap gently to release. Peel the parchment off the top. Invert onto a serving dish, and peel off the second sheet of parchment paper.

To serve, use a sharp serrated knife to cut the chilled bebinca into wedges. Store the leftover bebinca, wrapped in plastic wrap, in an airtight container in the refrigerator for up to 1 week.
Adapted from Nik Sharma’s first cookbook, “Season,” this lightly sweet pudding cake is an ideal fall dessert — a far less stressful alternative to a more labored pie. Here Mr. Sharma riffs on a traditional dessert from the Indian state of Goa, using a base of coconut milk, eggs and sweet potatoes that are roasted and then puréed, perfumed with nutmeg. Though he sweetens the bebinca with jaggery or muscovado sugar, alternatives like panela or dark brown sugar work too; the addition of maple syrup is a distinctly American touch. (Mr. Sharma likes to make this for Thanksgiving.) Be sure to leave time for the bebinca
Sabrina Dennis5 years ago

Who puts turmeric into bebinca? Mr Sharma does. The whole point is that Mr Sharma is being creative with the traditional recipes of his youth and homeland. If you prefer the original, by all means, use the traditional recipe.

Is this helpful? 100

Demetroula5 years ago

I successfully made this recipe today in a 9-inch springform pan. Since I considered it a test drive for Thanksgiving I added a ½ tsp cinnamon. The turmeric is hardly detectable so it's probably more for colour. I may also add cardamom and ginger next time because I think it'll work well as a fun replacement for traditional pumpkin pie. Less pastry means more time and room for other desserts! The texture is a firm custard, not unlike that of Far Breton. Absolutely delicious!

Is this helpful? 77

Deb5 years ago

Exquisite comfort food, suggesting a cross between cheesecake and pumpkin pie. Paired beautifully with a Gewurtztraminer dessert wine, and great for breakfast.

Is this helpful? 53

fussy4 years ago

I’ve made this recipe 3 times in the last month. First time with honey-nut squash and regular flour. Second time with butternut squash and gluten free flour. Third incarnation garnet sweet potato/honey nut squash combo and gluten free flour. All 3 incarnations came out perfect! I added cinnamon, nutmeg, and a pinch of Allspice. 9" spring form pan works beautifully. Served as a sweet/savory component to B&B breakfast. Huge hit, polished of in mere minutes!

Is this helpful? 47

Susana5 years ago

Who puts turmeric into bebinca?!! The original Goan dish is made in layers, 7 is the norm but you could do twice that. Each is cooked a little like a pancake then stacked. It's time-consuming and super-rich with both coconut milk and a thin layer of ghee between each cooked layer. The flavor comes from sugar/jaggery, maybe nutmeg (Goa was a Portuguese colony for 500 years), perhaps cardamom. But never turmeric!

Is this helpful? 35

Fred5 years ago

Cut down proportions by 25% as when I broiled the sweet potato I ended up with left than expected, the outcome was plentiful enough. I added a shot of Rhum Agricole, the white rum from the French Caribbean, as last step before cooking, to great success. I didn’t have the patience to left it in the fridge for 6 hours, it must have been there for half that time and the result was perfect!

Is this helpful? 24

Lolostar5 years ago

Basic courtesy is to eat what's put in front of you, to at least taste what's being offered! That's what Thanks-Giving should be all about . If your guests don't like the flavor, there's no need for them to broadcast that information, in fact it's rude. If I were you, I would take the risk~ offer this delicious cake to them, no need to discuss ingredients~ chances are they will absolutely love it! If they don't like it, that's their problem, not yours.

Is this helpful? 24

Maggie5 years ago

Using plain milk would probably produce a rather watery mixture -- milk has MUCH less fat than coconut milk. If you don't want to use coconut milk, a better bet might be to use a mix of heavy cream and half-and-half, in roughly a 3;1 ration. You may also want to add a little extra sugar...and maybe some coconut extract or vanilla.

Is this helpful? 23

Jennifer4 years ago

My new Thanksgiving favorite! I made just a few modifications;1) used a spring form pan, 2) skipped the tumeric (didn't think it would add much other than color which wasn't needed), 3) added a broiled pecan crunch topping as described here: https://www.splendidtable.org/recipes/pumpkin-pie-with-pecan-crunch. I have to say, adding the pecan crunch topping really took it to another level! 4) added cinnamon as described by other reviewers. Delicious!

Is this helpful? 22

Linda4 years ago

Make sure sweet potato is really puréed. Try some of the other suggested spices. Add rum.

Is this helpful? 18

Deborah5 years ago

I had my doubts but this is really excellent. I used an 8" springform which just worked; added cardamom, cinnamon & ground ginger as this was a dry run for Thanksgiving, and will increase amounts next time; used dark muscovado sugar. Also, I blended the coconut milk in the processor with the sweet potatoes -- which cooled them down & pureed at the same time -- after weighing first of course.

Is this helpful? 16

Ann4 years ago

I substituted gluten free flour mix for the regular flour, but otherwise made this according to the recipe. I'm never sure what to expect when doing these substitutions-- but it was amazing and everyone loved it!

Is this helpful? 15

Chris4 years ago

This was a success. Since it is just two of us, I made half the recipe. Also not a fan of sweet, so cut the brown sugar by half (¼ cup, ½ for full recipe). Used a small parchment paper lined springform pan that is 6.5" wide and 3" high. Needed that height for how much it puffed up, but sunk down with cooling. Very yummy. A bit of yogurt, sour cream of lightly sweetened whip cream would be good.

Is this helpful? 14

AllisonK5 years ago

I would think that pumpkin/squash would be much more watery and would need to sit (or even be pressed) to get that water out before continuing with the recipe. How about telling a white lie and claiming it is made with pumpkin but still using the sweet potatoes? I doubt they'll be able to taste the difference.

Is this helpful? 10

Golem185 years ago

The Bebinka or the Gewurtztraminer for breakfast???

Is this helpful? 10

