
Geographical Indications (Gls) are associated with the legacy of a product connected with a specific 
location having unique blend of nature, culture, tradition, and artisan. In India, there are several 
registered Gls and there are numerous Gls which are not yet registered officially, but are potential 

registerable Gls.
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RAW MATERIALS
Flour, Egg Yolk, Coconut Milk.

 

GOAN BEBINCA

 

 

 

UNIQUENESS

  

The dish is made using the extra yolk which is not used while preparing desserts and breakfast. 
So to put these to use with coconut milk as the local produce, local eggs, local jaggery, along with 
desi ghee, this dish is prepared. It can be eaten as it is or with a scoop of ice-cream.

REGISTERED 

Bebinca, also known as ‘Bibik’ is a well-liked treat in Goa and a classic Indo-Portuguese dessert. 
The name of this dish comes from the belief that Sister Bebiana, a nun from the cloistered Augus-
tinian convent at Convent Da Santa Monica, developed it which symbolized the seven hills of Lisbon 
and old Goa. It's a pudding with several layers can be made upto sixteen, though some people 
like it with just the traditional seven layers. It is regarded as the ‘queen of Goan desserts’ and 
has a special place in Goan cuisine as a classic dessert. Its preparation is entrenched in ancient 

customs and continues to be a vital component of all Goan celebrations.

METHOD OF PRODUCTION
It is made with flour (maida), local eggs yolks, sugar, ghee, coconut milk, and nutmeg. Goan 
Bebinca traditionally baked in special earthenware oven called Tizals over coconut husk fires. The 
batter is baked in layers to get those characteristic caramelized, light and dark strips, ranging
from 7 to 16 layers. In past few years commercially Bebinca is prepared in electric oven as it 
used to take around 8-10 hours for traditional preparation.
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Price
Approx.

Rs. 400 to 500 per kg

Food stuff
Class of Goods

30

Goa

Type of Goods

Geographical Location

Natives of Goa
No. of Families Involved

Proof of Origin
17th Century
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