
Fresh Coconut Layer Cake

DESSERT

Ingredients
0.1 teaspoon almond extract  pure 

1 tablespoon double-acting baking powder

3.3 cups cake flour  sifted (not self-rising; sift before measuring) 

1.5 tablespoons plus  light 

0.5 teaspoon cream of tartar

3 large egg whites  at room temperature 

0.1 teaspoon salt

2.3 cups sugar

2.5 sticks butter  unsalted softened 

READY IN

180 min.

SERVINGS

10

CALORIES

565 kcal

https://whatsheate.com


1 teaspoon vanilla extract  pure 

0.8 cup water

1.5 cups milk  whole 

3 pound coconuts

3 pound coconuts

Equipment
bowl

frying pan

sauce pan

baking paper

oven

knife

pot

sieve

blender

plastic wrap

hand mixer

peeler

box grater

Directions
Preheat oven to 350°F with racks in upper and lower thirds.

Pierce softest eye of each coconut with a small screwdriver and collect liquid in 2 separate

bowls to sample. If either tastes rancid, discard that coconut and liquid and Start over with

another. Strain liquid from 2 coconuts through a dampened-paper-towel-lined sieve into a 1-

cup measure and set coconuts aside. (You should have about 3/4 cup liquid. If not, add

water.) Bring to a simmer with sugar and a pinch of salt in a small saucepan, stirring until sugar

has dissolved. Cool and reserve.



Bake coconuts on lower rack 15 minutes. Leave oven on. Break shells with a hammer, then

remove flesh with screwdriver, prying it out carefully. Peel brown membrane from flesh with a

vegetable peeler. Coarsely grate enough coconut on large holes of a box grater to measure 5

cups.

Butter cake pans, then line bottom of each with a round of parchment paper and butter

parchment. Flour pans, knocking out excess.

Sift together flour (3 1/3 cups), baking powder, and salt.

Stir together milk and extracts.

Beat butter and 1 1/2 cups sugar in a large bowl with an electric mixer at medium speed until

pale and fluffy, 2 to 3 minutes. At low speed, add flour mixture in 3 batches alternately with

milk mixture, beginning and ending with flour mixture and mixing until each addition is just

incorporated.

Beat egg whites in another large bowl with cleaned beaters at medium speed until they just

hold soft peaks. Beat in remaining 1/4 cup sugar, 1 tablespoon at a time, then beat until whites

just hold stiff, glossy peaks. Stir one third of whites into batter, then fold in remaining whites

gently but thoroughly.

Spread batter evenly in pans and rap pans on counter several times to eliminate air bubbles.

Place 2 pans on upper rack and 1 pan on lower rack and bake 20 minutes. Switch position of

pans and bake until golden and a wooden pick inserted in center of each cake comes out

clean, 10 to 15 minutes more. Cool cakes in pans on racks 5 minutes, then run a knife around

edges of pans and invert cakes onto racks. Discard parchment and cool completely, about 1

hour.

Beat together egg whites, sugar, water, corn syrup, cream of tartar, and salt in a large deep

bowl with a handheld mixer (clean beaters if necessary) until combined. Set bowl over a pot

of simmering water and beat mixture at high speed until it holds stiff, glossy peaks, 5 to 7

minutes. (Humid weather may necessitate additional beating time.)

Remove bowl from heat, then add vanilla and beat until frosting is cooled and very thick, 6 to

10 minutes.

Transfer 2 1/3 cups frosting to another bowl and stir in 2 cups coconut to make filling.

Put 1 cake layer on a cake stand or large plate.

Brush top with one third of reserved coconut syrup, then spread with half of filling. Repeat

with another layer, more syrup, and remaining coconut filling, then top with third layer.

Brush top with remaining syrup, then cover cake with remaining frosting and coat with

remaining coconut, gently pressing to help it adhere.



·Coconuts can sometimes be rancid. You may want to buy an extra one.·The egg whites in the

frosting might not be fully cooked, which may be of concern if salmonella is a problem in your

area.·Cake layers can be made 3 days ahead and chilled, wrapped separately in plastic

wrap.·Cake can be assembled 4 hours ahead.

Nutrition Facts

 PROTEIN 5.23%
  FAT 39.11%

  CARBS 55.66%

Properties
Glycemic Index:28.61, Glycemic Load:52.43, Inflammation Score:-4, Nutrition Score:6.5039130708446%

Nutrients (% of daily need)
Calories: 564.99kcal (28.25%), Fat: 24.94g (38.38%), Saturated Fat: 15.29g (95.59%), Carbohydrates: 79.86g

(26.62%), Net Carbohydrates: 78.85g (28.67%), Sugar: 49.48g (54.98%), Cholesterol: 65.13mg (21.71%), Sodium:

194.05mg (8.44%), Alcohol: 0.15g (100%), Alcohol %: 0.11% (100%), Protein: 7.51g (15.02%), Selenium: 19.8µg

(28.28%), Manganese: 0.34mg (16.85%), Vitamin A: 766.09IU (15.32%), Calcium: 130.74mg (13.07%), Phosphorus:

111.97mg (11.2%), Vitamin B2: 0.14mg (8.09%), Vitamin E: 0.84mg (5.6%), Vitamin D: 0.83µg (5.51%), Copper: 0.09mg

(4.49%), Magnesium: 17.05mg (4.26%), Vitamin B12: 0.25µg (4.24%), Potassium: 146.08mg (4.17%), Fiber: 1g (4.01%),

Vitamin B1: 0.06mg (3.84%), Folate: 14.99µg (3.75%), Zinc: 0.55mg (3.7%), Vitamin B5: 0.37mg (3.69%), Iron:

0.55mg (3.05%), Vitamin B3: 0.48mg (2.4%), Vitamin K: 2.21µg (2.11%), Vitamin B6: 0.04mg (1.96%)


