Pina Colada Cake

2 Popular

READY IN SERVINGS

IO

CALORIES

©

3

DESSERT

2358 kcal

Ingredients

1.5 teaspoons double-acting baking powder

0.5 teaspoon baking soda

1.5 cups pineapple canned crushed drained ( slightly)

1.5 teaspoons coconut extract

8 0z cream cheese (1block) (directly from fridge)

3 eggs

2.5 cups flour

1 Tablespoon cup heavy whipping cream dark
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|:| 4 cups powdered sugar

|:| 0.5 teaspoon salt

|:| 0.8 cup cream sour (any fat content)
|:| 1.8 cup sugar

|:| 0.5 cup butter unsalted (1 stick)

|:| 0.5 teaspoon vanilla extract

|:| 0.8 cup vegetable oll

Equipment
bowl

baking sheet
baking paper
oven

whisk
blender
plastic wrap
hand mixer
toothpicks

serrated knife
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Directions

|:| Prepare your cake pans by lining the bottoms with parchment paper, and greasing and lightly
flouring the sides. Preheat oven to 350° F.Stir (with a whisk) flour, baking powder, baking soda
and salt in a medium bowl and set aside.ln the bowl of an electric mixer, beat eggs and sugar
on medium speed until slightly thickened and a light cream color (about 2 minutes).Continue
mixing on low speed, and add the oil and vanilla.

Add in the sour cream and pineapple and mix until fully incorporated.

Add the flour mixture and blend just until combined and smooth.
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Pour batter into the prepared pans, dividing the batter between the pans as evenly as

possible.



|:| Bake until the cakes have a slight dome, are golden brown, and a toothpick inserted in the
center comes out clean, or with a few moist crumbs. Approximate bake times are 22 minutes
for cupcakes, 35-40 minutes for 6" cakes (divided into three pans).Allow cakes to cool in
pans 15-30 minutes, then remove from pans, wrap in plastic wrap and freeze cakes about 30
minutes. This will help the cakes be firm enough to cut and level, and be easier to stack.In the
bowl of an eclectic mixer, beat butter until fully smooth.

Add cream cheese, and beat until smooth and fully combined.
Add powdered sugar, one cup at a time.

Add vanilla extract and coconut extract after adding 1 or 2 cups of sugar.While mixing, slowly
add heavy cream or dark rum
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Continue to beat and additional 30 seconds or so until nice and fluffy.Use frosting at once, or
keep refrigerated. In warm weather, or if your butter and cream cheese were warm, you may
need to put the frosting in the refrigerator up to 30 minutes to help it firm up, especially if
you plan to pipe it on cupcakes.Once the cakes have chilled in the freezer (as directed
above), use a large serrated knife to level the cakes as needed.

Layer the cakes with a layer of the Coconut Cream Cheese frosting between each layer.

Spread a thin layer of icing around the sides and top of the cake (known as a "crumb coat").
This layer of icing does not need to be perfect, and it's ok if it has a few crumbs in it.

Place entire (thinly frosted cake) in the freezer for 15-30 minutes, or until the cake and icing
are firm.
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Remove cake from freezer and spread a final layer of frosting all over the cake. If desired, coat
the sides of the cake with toasted coconut. To toast coconut, spread about 2 cups of
coconut onto a baking sheet and bake at 350*F. for 5-7 minutes, checking every minute or so
after the first 3 minutes.Decorate cake with fresh pineapple or maraschino cherries.

Nutrition Facts
]

PROTEIN 3.91% [ FAT 32.37% CARBS 63.72%

Properties
Glycemic Index:88.03, Glycemic Load:140.59, Inflammation Score:-9, Nutrition Score:30.433043438455%

Nutrients (% of daily need)
Calories: 2357.77kcal (117.89%), Fat: 86.26g (132.71%), Saturated Fat: 44.87g (280.46%), Carbohydrates: 382.04g
(127.35%), Net Carbohydrates: 377.69g (137.34%), Sugar: 295.59g (328.44%), Cholesterol: 360.95mg (120.32%),



Sodium: 113.09mg (48.4%), Alcohol: 1.08g (100%), Alcohol %: 0.17% (100%), Protein: 23.43g (46.85%), Selenium:
60.12ug (85.88%), Vitamin B1: 0.99mg (65.87%), Vitamin B2: 1.09mg (64.05%), Folate: 228.81ug (57.2%), Vitamin A:
2689.22IU (53.78%), Phosphorus: 388.48mg (38.85%), Manganese: 0.76mg (37.92%), Iron: 6.45mg (35.86%),
Vitamin B3: 6.67mg (33.37%), Calcium: 323.85mg (32.38%), Vitamin K: 26.58ug (25.31%), Vitamin E: 3.23mg
(21.55%), Vitamin B5: 1.81mg (18.1%), Copper: 0.36mg (18.05%), Fiber: 4.35g (17.42%), Magnesium: 60.53mg (15.13%),
Potassium: 515.01mg (14.71%), Vitamin C: 11.67mg (14.14%), Vitamin B6: 0.28mg (13.95%), Zinc: 2.06mg (13.74%),
Vitamin B12: 0.75pg (12.52%), Vitamin D: 1.53pg (10.18%)



