
Coconut and Lemon Curd Cake

DESSERT

Ingredients
8 servings butter  for pans 

0.3 teaspoon cream of tartar

2  egg whites

11 ounce lemon curd

1  lemon zest  finely grated 

0.1 teaspoon salt

1.5 cups sugar

1.5 cups coconut or  sweetened flaked 

0.3 cup water

READY IN
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70 min.

SERVINGS
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8

CALORIES
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626 kcal
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18.3 ounce duncan hines classic decadent cake mix  yellow 

Equipment
bowl

sauce pan

oven

wire rack

double boiler

hand mixer

microwave

Directions
Preheat the oven to 350 degrees F. Butter and flour 2 (8-inch) round cake pans.

Prepare and bake the cake according to the package directions.

Let the cakes cool in the pans for 10 minutes, then turn them out onto a wire rack to cool

completely.

In a heatproof bowl on the top of a double boiler, being sure that the bottom of the bowl does

not touch the water, add the sugar, egg whites, cream of tartar, salt, and water. Beat with an

electric mixer for 1 minute.

Remove the bowl from the heat and continue to beat, on high speed, for 7 minutes.

In a small saucepan, heat the lemon curd gently over medium-low heat or microwave it for 20

seconds on medium power, just to soften. Stir in the lemon zest.

Cut each cake layer in half horizontally. Frost each layer with a layer of curd, frosting and

coconut. Top it with another layer of cake and frosting, and repeat with all the layers. Frost

the top and sides of the cake and cover with the coconut. Store wrapped in an airtight

container in the refrigerator. When ready to serve, remove the cake from the refrigerator and

slice. The cake will keep in the refrigerator for 3 to 5 days.

Nutrition Facts

 PROTEIN 3%
  FAT 19.86%

  CARBS 77.14%

Properties



Glycemic Index:15.01, Glycemic Load:26.18, Inflammation Score:-2, Nutrition Score:6.5586955650993%

Nutrients (% of daily need)
Calories: 625.97kcal (31.3%), Fat: 14.04g (21.59%), Saturated Fat: 10.13g (63.28%), Carbohydrates: 122.64g

(40.88%), Net Carbohydrates: 120.13g (43.68%), Sugar: 94.76g (105.29%), Cholesterol: 10.75mg (3.58%), Sodium:

715.08mg (31.09%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.78g (9.55%), Phosphorus: 218.84mg

(21.88%), Calcium: 141.64mg (14.16%), Manganese: 0.28mg (13.95%), Vitamin B2: 0.19mg (11.42%), Folate: 45µg

(11.25%), Vitamin B1: 0.15mg (10.19%), Fiber: 2.51g (10.05%), Iron: 1.62mg (9.01%), Selenium: 6.29µg (8.98%), Vitamin

B3: 1.62mg (8.11%), Copper: 0.1mg (5.02%), Vitamin E: 0.71mg (4.75%), Magnesium: 15.73mg (3.93%), Potassium:

118.78mg (3.39%), Vitamin B6: 0.06mg (2.82%), Vitamin B5: 0.28mg (2.8%), Vitamin A: 125.32IU (2.51%), Vitamin K:

2.23µg (2.12%), Zinc: 0.3mg (2.01%), Vitamin B12: 0.08µg (1.33%), Vitamin C: 0.97mg (1.17%)


