( Coconut Rum Cake )

(2, Vegetarian

READY IN SERVINGS
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300 min. 8

DESSERT

730 kcal

Ingredients

1.5 teaspoons double-acting baking powder

1 medium coconut or

0.8 cup full fat coconut cream sweetened

3 tablespoons full fat coconut cream sweetened

0.5 cup powdered sugar

3 tablespoons cream cheese softened

1 tablespoon rum dark

4 large egg yolk
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1.3 cups flour all-purpose

2 tablespoons cup heavy whipping cream
0.3 teaspoon salt

1.5 cups sugar

1.5 sticks butter unsalted cooled melted

0.8 teaspoon vanilla extract pure

Equipment

OO0 ooonnc

bowl

frying pan
baking sheet
baking paper
oven

whisk

baking pan
hand mixer

cake form
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Preheat oven to 350°F with rack in middle. Lightly butter cake pan and line bottom with a
round of parchment paper. Lightly butter parchment, then flour pan.

Whisk together flour (11/4 cups), baking powder, and salt.

Whisk together whole eggs and yolks, sugar, and vanilla in a large bowl. Gradually whisk in flour

mixture until combined, then whisk in butter until just combined.
Pour into cake pan and rap pan on counter to expel air bubbles.

Bake until golden brown and cake starts to pull away from side of pan, about 45 minutes. Cool
in pan on a rack 10 minutes. (Leave oven on.) Invert cake onto rack (discard parchment) and
cool 10 minutes more. Generously brush top and side of warm cake with cream of coconut,

allowing it to soak in before brushing on more. Cool completely.

Pierce softest eye of coconut with a small screwdriver, then drain and discard liquid.



I:‘ Bake coconut in a shallow baking pan 15 minutes. (Leave oven on.) Break shell with a hammer,

then pry flesh from shell with screwdriver.

I:‘ Thinly shave enough coconut with slicer to measure 2 cups and toss with confectioners
sugar, then spread in 1 layer on a baking sheet.

I:‘ Bake until just dry but not golden (some tips may color), 5 to 10 minutes. (Shave and bake
remaining coconut with more confectioners sugar to serve on the side, or freeze for another
use.) Cool coconut completely. (It will crisp as it cools.)

I:‘ Beat together cream cheese, cream of coconut, rum, vanilla, and 2 tablespoons cream with an
electric mixer until smooth, then beat in confectioners sugar. Icing should be smooth and
slightly runny; stir in remaining tablespoon cream if necessary.

I:‘ Smooth icing over top of cooled cake, allowing some to drip over side, then top with coconut

slivers.

I:‘ Cake can be baked 1day ahead and soaked with cream of coconut, then kept in an airtight
container at room temperature. Cake can be iced 2 hours ahead. Coconut slivers can be
made 1 day ahead and kept in an airtight container at room temperature.

Nutrition Facts
]

PROTEIN 3.55% [l FAT 59.12% cArBs 37.33%

Properties
Glycemic Index:36.14, Glycemic Load:37.54, Inflammation Score:-5, Nutrition Score:12.731304453767%

Nutrients (% of daily need)

Calories: 730kcal (36.5%), Fat: 49.35g (75.93%), Saturated Fat: 37.07g (231.72%), Carbohydrates: 70.13g (23.38%),
Net Carbohydrates: 64.52g (23.46%), Sugar: 48.33g (53.7%), Cholesterol: 147.08mg (49.03%), Sodium: 188.69mg
(8.2%), Alcohol: 0.76g (100%), Alcohol %: 0.52% (100%), Protein: 6.66g (13.33%), Manganese: 1.25mg (62.69%),
Selenium: 17.46ug (24.94%), Fiber: 5.61g (22.46%), Copper: 0.37mg (18.28%), Phosphorus: 174.24mg (17.42%), Iron:
3.11mg (17.26%), Folate: 68.8ug (17.2%), Vitamin A: 780.2IU (15.6%), Vitamin B1: 0.21mg (14.18%), Vitamin B2: 0.19mg
(11%), Potassium: 315.72mg (9.02%), Vitamin B3: 1.69mg (8.46%), Calcium: 81.38mg (8.14%), Zinc: 1.21mg (8.06%),
Magnesium: 29.9mg (7.48%), Vitamin B5: 0.63mg (6.26%), Vitamin E: 0.92mg (6.15%), Vitamin D: 0.84ug (5.58%),
Vitamin B6: 0.08mg (4.17%), Vitamin B12: 0.22ug (3.66%), Vitamin C: 2.45mg (2.97%), Vitamin K: 1.93ug (1.84%)



