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READY IN CALORIES
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165 min. 1665 kcal

DESSERT

Ingredients

I:‘ 3 teaspoons double-acting baking powder
D 0.7 cup butter room temperature

I:‘ 2 cups coconut or grated drained

I:‘ 0.1 teaspoon cream of tartar

I:‘ 2 egg whites

I:‘ 4 eggs room temperature

D 3 cups flour all-purpose

I:‘ 1 pinch salt

I:‘ 0.5 cup shortening
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1 teaspoon vanilla extract
0.3 cup water

1 cup sugar white

Equipment
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bowl

sauce pan

oven

baking pan

hand mixer

kitchen thermometer

candy thermometer

Directions
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Preheat oven to 350 degrees F (175 degrees C). Grease and flour three 9-inch round baking
pans. Reserve coconut juice and add enough milk to make 1 cup; set aside.

In a small bowl, sift together flour, baking powder, and salt. Set aside.

Beat the butter, shortening, and 2 cups sugar with an electric mixer in a large bowl until light
and fluffy. The mixture should be noticeably lighter in color.

Add the room-temperature eggs one at a time, allowing each egg to blend into the butter

mixture before adding the next. Beat in the vanilla with the last egg.

Pour in the flour mixture alternately with the coconut-milk mixture, mixing until just
incorporated. Fold in 2 cups grated coconut, mixing just enough to evenly combine.

Pour the batter into prepared pans.

Bake in the preheated oven until the cake is golden and a tester inserted in the center comes
out clean, 30 to 35 minutes. Cool completely on wire racks.

To Make Icing: In a saucepan, combine 1/4 cup water, 1 cup sugar, cream of tartar, and pinch of
salt. Bring to a boil, stirring occasionally. Stop stirring once mixture is boiling. Cook until sugar
syrup reaches soft ball stage on a candy thermometer (240 degrees F or 115 degrees C). If
you don't have a thermometer, drop a little sugar syrup into a cup of cold water; when the
syrup is ready, it will form a soft ball that holds its shape.



I:‘ While syrup is boiling, whip egg whites at medium-high speed until stiff but not dry. Carefully
pour the hot syrup down the side of the bowl, beating constantly at high speed. Keep beating
until mixture is cool to the touch.

I:‘ Drop butter, a tablespoon at a time, into egg white mixture, beating constantly. The mixture
will deflate as butter is added; just keep mixing. When all of the butter is incorporated,
frosting will fluff up again. Blend in vanilla.

Spread buttercream between, around and on top of each layer.

Sprinkle grated coconut on top of each frosted layer.
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Nutrition Facts
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I proOTEIN 5.86% [ FAT 53.38% CARBS 40.76%

Properties
Glycemic Index:99.03, Glycemic Load:116.91, Inflammation Score:-8, Nutrition Score:33.436956343443%

Nutrients (% of daily need)

Calories: 1664.76kcal (83.24%), Fat: 100g (153.84%), Saturated Fat: 52.34g (327.13%), Carbohydrates: 171.85g
(57.28%), Net Carbohydrates: 163.66g (59.51%), Sugar: 70.75g (78.61%), Cholesterol: 326.7mg (108.9%), Sodium:
894.15mg (38.88%), Alcohol: 0.46g (100%), Alcohol %: 0.13% (100%), Protein: 24.69g (49.38%), Selenium: 70.69ug
(100.98%), Manganese: 1.68mg (83.88%), Vitamin B1: 1.05mg (70.01%), Folate: 272.5ug (68.13%), Vitamin B2: 1.02mg
(59.72%), Iron: 8.65mg (48.07%), Phosphorus: 414.26mg (41.43%), Vitamin B3: 7.76mg (38.8%), Fiber: 8.18g
(32.73%), Vitamin A: 1577.41IU (31.55%), Calcium: 309.38mg (30.94%), Vitamin E: 4.08mg (27.22%), Copper:
0.47mg (23.41%), Vitamin K: 22.37ug (21.3%), Vitamin B5: 1.93mg (19.33%), Zinc: 2.28mg (15.21%), Magnesium:
56.26mg (14.06%), Potassium: 474.02mg (13.54%), Vitamin B12: 0.63ug (10.43%), Vitamin B6: 0.19mg (9.34%),
Vitamin D: 117ug (7.82%), Vitamin C: 1.76mg (2.13%)



