
Ginger-Lime Coconut Cake with Marshmallow
Frosting

DESSERT

Ingredients
1 teaspoon baking soda

2 cups buttermilk  room temperature 

5 cups cake flour  sifted (, then measured) 

2 teaspoons plus  light 

0.3 teaspoon cream of tartar

2 large egg whites

3 large egg yolks

8 large eggs

READY IN

45 min.

SERVINGS

12

CALORIES

683 kcal

https://whatsheate.com


1 tablespoon ginger  fresh grated peeled 

0.5 cup juice of lime  fresh 

0.3 cup lime zest  grated (from 12 limes) 

1 teaspoon salt

1.5 cups sugar

3 cups coconut or  sweetened flaked 

1.5 cups butter  unsalted room temperature (3 sticks) 

1 teaspoon vanilla extract

0.3 cup water

Equipment
bowl

sauce pan

baking paper

oven

whisk

sieve

blender

plastic wrap

hand mixer

skewers

Directions
Whisk eggs, yolks, sugar, lime juice, lime peel, ginger, and salt in large metal bowl to blend.

Place bowl over saucepan of barely simmering water (do not allow bottom of bowl to touch

simmering water); whisk constantly until curd thickens, about 8 minutes.

Remove bowl from over simmering water; whisk butter into curd. Strain through fine strainer

set over bowl; discard solids in strainer. Press plastic wrap directly onto surface of curd; chill

overnight. (Curd can be made up to 2 days ahead. Keep refrigerated.)



Position 1 rack in top third and 1 rack in bottom third of oven and preheat oven to 350°F.

Butter four 9-inch-diameter cake pans with 1 1/2-inch-high sides. Line bottoms of pans with

parchment paper rounds. Butter parchment; dust with flour. Sift flour, baking soda, and salt

into large bowl. Using electric mixer, beat butter in another large bowl until smooth. Gradually

add sugar and beat until very well blended, about 5 minutes. Beat in eggs 1 at a time, scraping

down sides of bowl before each addition. Beat in flour mixture in 3 additions alternately with

buttermilk in 2 additions. Divide batter equally among prepared cake pans.

Place 2 cake pans on top rack of oven and 2 pans on bottom rack; bake until golden and

tester inserted into cake centers comes out clean, reversing pans after 15 minutes, about 30

minutes total. Cool cakes in pans on racks 10 minutes. Turn cakes out onto racks; peel off

parchment paper. Turn cakes right side up on racks; cool cakes completely.

Place 1 cake layer on platter.

Spread 1/3 of ginger-lime curd (about 1/2 cup) over, leaving 1/2-inch plain border around edge

of cake. Repeat procedure on 2 more cake layers.

Let each cake layer stand 10 minutes. Stack cake layers, curd side up. Top with fourth cake

layer.

Let cake stand at room temperature while preparing frosting. Insert 3 or 4 bamboo skewers

from top to bottom into cake to hold stacked cake layers in place while frosting.

Whisk sugar, egg whites, 1/3 cup water, light corn syrup, and cream of tartar in large metal

bowl to blend. Set bowl over saucepan of barely simmering water (do not allow bottom of

bowl to touch simmering water). Using handheld electric mixer, beat on medium speed until

mixture resembles soft marshmallow fluff, about 4 minutes. Increase mixer speed to high and

beat until mixture is very thick, about 3 minutes longer.

Remove bowl from over simmering water.

Add vanilla extract and continue beating until marshmallow frosting is completely cool, about

5 minutes longer.

Spread marshmallow frosting thinly over top and sides of cake.

Remove bamboo skewers. Press flaked coconut into marshmallow frosting on top and sides

of cake. (Cake can be prepared 1 day ahead. Cover with cake dome and refrigerate.

Let stand at room temperature 2 hours before serving.)

Nutrition Facts

 PROTEIN 8.1%
  FAT 46.36%

  CARBS 45.54%



Properties
Glycemic Index:19.51, Glycemic Load:42.84, Inflammation Score:-6, Nutrition Score:12.67304342726%

Flavonoids
Eriodictyol: 0.22mg, Eriodictyol: 0.22mg, Eriodictyol: 0.22mg, Eriodictyol: 0.22mg Hesperetin: 1.76mg, Hesperetin:

1.76mg, Hesperetin: 1.76mg, Hesperetin: 1.76mg Naringenin: 0.11mg, Naringenin: 0.11mg, Naringenin: 0.11mg,

Naringenin: 0.11mg Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)
Calories: 683.06kcal (34.15%), Fat: 35.56g (54.7%), Saturated Fat: 22.52g (140.78%), Carbohydrates: 78.61g

(26.2%), Net Carbohydrates: 75.15g (27.33%), Sugar: 36.62g (40.69%), Cholesterol: 235.31mg (78.44%), Sodium:

452.21mg (19.66%), Alcohol: 0.11g (100%), Alcohol %: 0.06% (100%), Protein: 13.97g (27.94%), Selenium: 39.76µg

(56.8%), Manganese: 0.64mg (31.85%), Vitamin A: 1023.46IU (20.47%), Phosphorus: 197.97mg (19.8%), Vitamin B2:

0.32mg (18.76%), Fiber: 3.46g (13.85%), Vitamin D: 1.84µg (12.28%), Vitamin B5: 1.11mg (11.08%), Folate: 44µg (11%),

Copper: 0.21mg (10.46%), Vitamin B12: 0.62µg (10.28%), Vitamin E: 1.38mg (9.22%), Calcium: 90.48mg (9.05%),

Zinc: 1.32mg (8.83%), Magnesium: 34.55mg (8.64%), Iron: 1.55mg (8.63%), Potassium: 276.82mg (7.91%), Vitamin B1:

0.09mg (6.03%), Vitamin B6: 0.12mg (5.92%), Vitamin C: 3.64mg (4.41%), Vitamin B3: 0.77mg (3.86%), Vitamin K:

2.47µg (2.35%)


