
Everyone's a Star Party Cake

DESSERT

Ingredients
2 teaspoons double-acting baking powder

1.5 cups butter  softened 

4 cups cake flour

10 servings chocolate stars  white 

12 ounce coconut or  frozen thawed 

1 teaspoon coconut extract

0.5 cup coconut milk  (not cream of coconut) 

6 ounce cream cheese  softened 

6  eggs

READY IN

45 min.

SERVINGS

10

CALORIES

945 kcal

https://whatsheate.com


0.5 teaspoon salt

3 cups sugar

Equipment
oven

hand mixer

Directions
Beat butter and cream cheese at medium speed with an electric mixer until fluffy; gradually

add sugar, beating well.

Add eggs, 1 at a time, beating until blended after each addition.

Combine flour, baking powder, and salt, add to butter mixture alternately with coconut milk,

beginning and ending with flour mixture. Beat at low speed until blended after each addition.

Stir in coconut and coconut extract.

Pour half of the batter evenly into 2 greased and floured 9- x 1 3/4- inch round cakepans.

Pour remaining half of batter evenly into 2 greased and floured 6- x 1 3/4-inch round

cakepans.

Bake at 350 for 20 to 25 minutes or until a wooden pick inserted in center comes out clean.

Halve the Nutty Cranberry Filling recipe, and spread between 9-inch layers and 6-inch layers.

Place 6-inch stacks on top of 9-inch stacks. Frost with White Chocolate Frosting, and garnish

if desired, with sparkling sugar, glitter, and White Chocolate Stars.

Note: For testing purposes only, we used Nestl Premiere White Morsels for white chocolate

morsels and Craisins for sweetened dried cranberries. Sparkling sugar, egible glitter, luster

dust, and clear vanilla extract can be found at gourmet grocery stores, cake decorating

supply stores, and kitchen shops. Vanilla candy coating is sold near baking chocolate in the

supermarket. It is often referred to as almond bark, and it comes in vanilla and chocolate

flavors. Canned coconut milk may be found in the ethnic foods section of the supermarket.

Nutrition Facts

 PROTEIN 4.92%
  FAT 47.87%

  CARBS 47.21%

Properties



Glycemic Index:38.61, Glycemic Load:66.47, Inflammation Score:-6, Nutrition Score:12.244347743366%

Nutrients (% of daily need)
Calories: 944.67kcal (47.23%), Fat: 51.18g (78.74%), Saturated Fat: 34.4g (215.02%), Carbohydrates: 113.58g

(37.86%), Net Carbohydrates: 108.82g (39.57%), Sugar: 73.43g (81.59%), Cholesterol: 188.81mg (62.94%), Sodium:

527.66mg (22.94%), Alcohol: 0.17g (100%), Alcohol %: 0.09% (100%), Protein: 11.84g (23.69%), Selenium: 33.6µg

(48%), Manganese: 0.92mg (45.98%), Vitamin A: 1223.21IU (24.46%), Fiber: 4.76g (19.03%), Phosphorus: 184.9mg

(18.49%), Copper: 0.27mg (13.32%), Vitamin B2: 0.22mg (13.11%), Iron: 1.89mg (10.48%), Calcium: 101.44mg (10.14%),

Folate: 40.38µg (10.09%), Vitamin E: 1.5mg (10.03%), Vitamin B5: 0.87mg (8.66%), Zinc: 1.27mg (8.47%),

Magnesium: 29.16mg (7.29%), Potassium: 243.14mg (6.95%), Vitamin B12: 0.34µg (5.6%), Vitamin B1: 0.08mg

(5.29%), Vitamin B6: 0.09mg (4.65%), Vitamin B3: 0.74mg (3.71%), Vitamin D: 0.53µg (3.52%), Vitamin K: 3.13µg

(2.98%), Vitamin C: 1.13mg (1.37%)


