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(2, Vegetarian

READY IN SERVINGS CALORIES
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300 min. 12 638 kcal

DESSERT

Ingredients

2 teaspoons double-acting baking powder

8 ounces brandy

0.5 cup butter cutinto 1/2 inch pieces (1 stick)

6 ounces coconut flakes grated

6 egg whites

8 egg yolk

17.5 ounces flour

8 ounces milk
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4 ounces pecans coarsely chopped
4.3 ounces raisins

0.1 teaspoon salt

14 ounces sugar

2 teaspoons vanilla extract

0.8 cup water

Equipment

OO onc

bowl

sauce pan
baking paper
oven

whisk

wire rack
blender
plastic wrap
double boiler
stand mixer
spatula
serrated knife

candy thermometer

Directions
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For the Cake: Adjust oven rack to center position and preheat oven to 375°F. Grease and flour
the sides of three 9-inch cake pans; line the bottoms of the pans with rounds of parchment

paper.

In a large bowl, beat the egg whites until stiff peaks form. Set aside. In a separate large bowl,
sift together the flour, salt, and baking powder three times. In a stand mixer fitted with the
paddle attachment, cream the butter and sugar on medium high speed until light and fluffy, 3

to 5 minutes.
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Add the flour mixture to the butter alternately with the milk, in 2 to 3 additions each,beginning
and ending with the flour. Beat in the vanilla. The batter will be extremely thick, more like a
cookie dough.

Remove bowl from stand mixer and using a rubber spatula, gently fold in about 1/3 of the egg
white mixture. Fold in the remaining egg white mixture until just combined. The batter will still
be thick. Divide evenly between three prepared cake pans and smooth surface with rubber

sptaula.

Bake until a tester comes out clean, 25 to 30 minutes, rotating front to back half way through
baking. Allow the cakes to cool in the pans for 10 minutes, and then turn out onto a wire rack

to cool completely. If your cakes have formed domes, level them using a large serrated knife.
Whisk egg yolks until they have become lightly frothy.

Add the sugar and salt; continue beating until mixture is pale yellow and forms smooth
ribbons when it drips off the whisk, about 5 minutes.

Melt the butter in the top of a double boiler over low-medium heat; once melted, add egg-
sugar mixture; stir constantly until the mixture thickens.

Remove from heat; stir in the raisins, coconut, nuts, 3/4 cup of the brandy, and vanilla.
Place cling plastic wrap directly on top of the custard, to prevent a skin from forming.
Let chill in the refrigerator for 1 hour.

For the Frosting: In the bowl of a stand mixer fitted with a whisk attachment, beat the egg
whites until they hold soft peaks. Set aside.

Combine the sugar and water in a small saucepan set over medium high heat. Cook, stirring
occasionally. Once it comes to a boil, continue stirring, more frequently, until the sugar is
dissolved; boil the syrup until it registers 248°F on a candy thermometer.

With the mixer running add the hot syrup to the egg whites, in a slow, steady stream. If any of
the sugar hardens while mixing, just remove the piece (it should be easy to remove).

Add the vanilla, beating the icing until it is smooth and cool
Place the first cake layer on a serving plate, flat (un-cut) side up.

Spread it with half of the custard filling, keeping a 1/2 inch margin around the edges—the
weight of the next layer will spread the filling to the edges.

Place another cake layer on top of the frosting, once again so that the flat side faces up.
Spread the remaining filling on top of this layer, once again leaving a margin.

Place the third cake layer on top, flat side up. Frost all over with frosting.



Nutrition Facts
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I PROTEIN 6.96% [ FAT 41.35% cARBS 51.69%

Properties
Glycemic Index:34.07, Glycemic Load:50.69, Inflammation Score:-5, Nutrition Score:15.05043468268%

Flavonoids

Cyanidin: 1.01mg, Cyanidin: 1.01mg, Cyanidin: 1.0Img, Cyanidin: 1.01mg Delphinidin: 0.69mg, Delphinidin: 0.69mg,
Delphinidin: 0.69mg, Delphinidin: 0.69mg Catechin: 0.68mg, Catechin: 0.68mg, Catechin: 0.68mg, Catechin:
0.68mg Epigallocatechin: 0.53mg, Epigallocatechin: 0.53mg, Epigallocatechin: 0.53mg, Epigallocatechin: 0.53mg
Epicatechin: 0.08mg, Epicatechin: 0.08mg, Epicatechin: 0.08mg, Epicatechin: 0.08mg Epigallocatechin 3-gallate:
0.22mg, Epigallocatechin 3-gallate: 0.22mg, Epigallocatechin 3-gallate: 0.22mg, Epigallocatechin 3-gallate:
0.22mg

Nutrients (% of daily need)

Calories: 637.92kcal (31.9%), Fat: 28g (43.07%), Saturated Fat: 15.14g (94.6%), Carbohydrates: 78.73g (26.24%), Net
Carbohydrates: 73.72g (26.81%), Sugar: 35.71g (39.68%), Cholesterol: 152.2mg (50.73%), Sodium: 203.75mg
(8.86%), Alcohol: 6.54g (100%), Alcohol %: 4.18% (100%), Protein: 10.61g (21.22%), Manganese: 114mg (56.93%),
Selenium: 27.43pg (39.19%), Vitamin B1: 0.44mg (29.38%), Folate: 97.72ug (24.43%), Vitamin B2: 0.42mg (24.42%),
Fiber: 5.02g (20.07%), Phosphorus: 193.37mg (19.34%), Iron: 3.33mg (18.49%), Copper: 0.34mg (16.91%), Vitamin
B3: 2.8mg (13.98%), Magnesium: 41.41mg (10.35%), Calcium: 101.4mg (10.14%), Zinc: 1.4mg (9.33%), Potassium:
313.1Img (8.95%), Vitamin A: 445.311U (8.91%), Vitamin B5: 0.85mg (8.49%), Vitamin B6: 0.15mg (7.72%), Vitamin B12:
0.37pg (6.09%), Vitamin D: 0.86pg (5.71%), Vitamin E: 0.76mg (5.05%), Vitamin K: 1.3ug (1.24%), Vitamin C: 0.86mg
(1.04%)



