
Coconut Cake with 7-Minute Frosting

DESSERT

Ingredients
1.5 teaspoons double-acting baking powder

14.3 ounces cake flour  for pans, approximately 3 cups 

1  coconut or  (see Cook's Note) 

8 ounces coconut from 1 coconut  grated 

0.5 cup full fat coconut cream  fresh 

1 teaspoon coconut extract

0.5 cup coconut milk  fresh 

0.3 cup coconut water

0.5 teaspoon cream of tartar

READY IN

100 min.

SERVINGS

10

CALORIES

857 kcal

https://whatsheate.com


3 large egg whites

4  egg whites

0.3 teaspoon kosher salt

1 teaspoon kosher salt

12 ounces sugar

16 ounces sugar

8 ounces butter  unsalted room temperature 

0.5 teaspoon vanilla extract

Equipment
bowl

frying pan

sauce pan

baking paper

oven

whisk

mixing bowl

wire rack

blender

hand mixer

stand mixer

pastry brush

Directions
Watch how to make this recipe.

Preheat the oven to 350 degrees F. Lightly oil 2 (9-inch) cake pans. Line the bottom of each

pan with parchment paper. Oil the parchment paper and then flour the pan. Set aside.

Place the flour, baking powder and salt into a large mixing bowl and whisk to combine.

Combine the coconut milk and coconut cream in small bowl and set aside.



Place the butter into the bowl of a stand mixer and using the paddle attachment, cream on

medium speed until fluffy, approximately 1 minute. Decrease the speed to low and gradually

add the sugar slowly over 1 to 2 minutes. Once all of the sugar has been added, stop the mixer

and scrape down the sides. Turn the mixer back on to medium speed and continue creaming

until the mixture noticeably lightens in texture and increases slightly in volume, approximately

2 to 3 minutes. Stir in the coconut extract.

With the mixer on low speed, add the flour mixture alternately with the milk mixture to the

butter and sugar in 3 batches, ending with the milk mixture. Do not over mix.

In a separate bowl, whisk the egg whites until they form stiff peaks. Fold the egg whites into

the batter, just until combined. Divide the batter evenly between the pans and bang the pans

on the counter top several times to remove any air and to distribute the batter evenly in the

pan.

Place in the oven on the middle rack.

Bake for 40 minutes or until the cake is light golden in color and reaches an internal

temperature of 200 degrees F.

Cool the cake in the pans for 10 minutes then remove and transfer to a cooling rack. Once the

cakes have cooled completely cut across the equator of each to form 4 layers.

Place the 1/3 cup coconut water into a small spritz bottle and spray evenly onto the cut side

of the 4 layers. If you do not have a spritz bottle you may brush the coconut water on with a

silicone pastry brush. Allow to sit while preparing the frosting.

Bring 1 quart of water to a boil in a 4-quart saucepan over high heat. Decrease the heat to

medium to maintain a steady simmer. In the meantime, place the egg whites, sugar, coconut

water, cream of tartar and salt into a medium size-mixing bowl.

Place the bowl over the simmering water and immediately begin beating with an electric hand

mixer set to low speed. Beat for 1 minute and then increase the speed to high and continue to

beat for 5 minutes.

Remove from the heat and beat in the coconut and vanilla extracts for 1 minute. Allow the

frosting to sit for 5 minutes before using.

Place approximately 3/4 cup of the frosting on the first layer of cake, sprinkle with 1/2 cup

coconut and top with the next layer. Repeat until you reach the top layer. Frost the top and

sides of the cake and sprinkle with the remaining coconut. Refrigerate for at least 30 minutes

before serving.

Nutrition Facts



 PROTEIN 4.46%
  FAT 42.87%

  CARBS 52.67%

Properties
Glycemic Index:46.12, Glycemic Load:75, Inflammation Score:-4, Nutrition Score:11.148695608844%

Nutrients (% of daily need)
Calories: 857.14kcal (42.86%), Fat: 42.09g (64.75%), Saturated Fat: 31.9g (199.4%), Carbohydrates: 116.34g

(38.78%), Net Carbohydrates: 110.92g (40.33%), Sugar: 81.76g (90.84%), Cholesterol: 48.76mg (16.25%), Sodium:

414.52mg (18.02%), Alcohol: 0.24g (100%), Alcohol %: 0.13% (100%), Protein: 9.85g (19.7%), Manganese: 1.27mg

(63.69%), Selenium: 25.85µg (36.93%), Fiber: 5.42g (21.7%), Copper: 0.36mg (18.13%), Phosphorus: 140mg (14%),

Magnesium: 45.63mg (11.41%), Vitamin A: 567.57IU (11.35%), Iron: 2.03mg (11.29%), Vitamin B2: 0.17mg (10.12%),

Potassium: 332.11mg (9.49%), Zinc: 1.07mg (7.15%), Calcium: 61.15mg (6.12%), Folate: 22.68µg (5.67%), Vitamin E:

0.8mg (5.32%), Vitamin B6: 0.1mg (4.94%), Vitamin B5: 0.49mg (4.91%), Vitamin B1: 0.06mg (3.96%), Vitamin B3:

0.79mg (3.93%), Vitamin D: 0.34µg (2.27%), Vitamin K: 1.79µg (1.7%), Vitamin C: 1.13mg (1.37%)


