
Toasted Coconut Cake With Coconut Filling
and Buttercream

DESSERT

Ingredients
1 tablespoon double-acting baking powder

2.3 cups cake flour  plus more for the pans 

2 teaspoons malibu coconut rum  recommended: Malibu 

0.3 cup confectioners' sugar

3 tablespoons cornstarch

0.8 cup coconut custard  see below 

6 large egg whites  at room temperature 

4 large egg yolks

READY IN

240 min.

SERVINGS

10

CALORIES

850 kcal
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0.3 cup granulated sugar

1 tablespoon granulated sugar

1.8 cups granulated sugar

0.8 cup heavy cream  cold 

1 pinch salt

1 teaspoon salt

0.8 cup coconut or  sweetened flaked 

2 cups coconut or  sweetened flaked lightly toasted for garnish 

2 tablespoons butter  unsalted cold cut into 12 pieces for the cake at room temperature for the pans 

3 sticks butter  unsalted at room temperature 

0.8 cup coconut milk  unsweetened 

0.5  vanilla pod

1  vanilla pod  split 

0.5 teaspoon vanilla extract  pure 

0.8 cup milk  whole 

1 cup milk  whole at room temperature 

Equipment
bowl

frying pan

sauce pan

baking paper

oven

knife

whisk

blender

plastic wrap

toothpicks

stand mixer



spatula

serrated knife

Directions
Make the cake: Preheat the oven to 350 degrees F. Butter and flour two 9-inch-by-2-inch

round cake pans and line the bottoms with parchment paper.

Whisk together the milk, egg whites, vanilla seeds and vanilla extract in a medium bowl.

In the bowl of a stand mixer fitted with the paddle attachment, mix together the 2 1/4 cups

flour, the sugar, baking powder and salt. With the mixer running on low speed, add the 12

tablespoons butter, one piece at a time, and continue beating until the mixture resembles

moist crumbs.

Add all but 1/2 cup of the milk mixture and beat on medium speed until pale and fluffy, about 1

1/2 minutes. With the mixer on low speed, add the remaining 1/2 cup milk mixture. Increase the

speed to medium and beat for 30 seconds more. Scrape the sides of the bowl and mix for 20

seconds longer. Divide the batter evenly between the cake pans and smooth the tops with a

rubber spatula.

Bake until a toothpick inserted into the center comes out with a few crumbs attached, 22 to

24 minutes. Cool in the pans on a baking rack for 10 minutes. Run a small knife around the

sides of the pans and invert the cakes onto the baking rack.

Remove the parchment paper and let cool completely, about 45 minutes.

Combine the Coconut Custard and cream in a bowl and whip until soft peaks form.

Make the coconut buttercream: Beat the butter and confectioners' sugar in a stand mixer

fitted with the paddle attachment until light and fluffy, about 4 minutes.

Add the Coconut Custard and salt; beat until the buttercream is smooth.

Assemble the cake: Use a long serrated knife to slice each cake horizontally into 2 layers.

Reserve one of the flat bottom layers for the top of the cake.

Place another one of the layers on a cardboard round, cut-side up, and brush with some of

the Coconut Simple Syrup. Spoon one-third of the coconut filling onto the cake, and using a

small offset metal spatula, spread it into an even layer, leaving a 1/2-inch border around the

edge of the cake. Repeat with 2 more layers.

Brush the cut side of the reserved cake layer with the remaining syrup.

Place the layer, cut-side down, on top of the cake. Frost the sides and the top of the cake

with the buttercream. Pat the toasted coconut onto the sides of the cake and sprinkle some



on the top.

Combine the milk, coconut milk and vanilla bean and seeds in a medium nonreactive

saucepan; bring to a simmer over low heat.

Whisk the egg yolks, sugar and cornstarch together in a large bowl. Slowly whisk the warm

milk into the egg mixture. Return the mixture to the pan, set it over medium heat and bring to

a boil. Cook, whisking constantly, until thickened. Scrape the mixture into a bowl, remove the

vanilla bean and whisk in the rum and vanilla extract.

Let the custard cool to room temperature, then cover with plastic wrap and refrigerate until

cold, at least 2 hours.

Combine 1 1/2cups water and the sugar in a saucepan and bring to a boil. Stir in the coconut,

remove from the heat and let sit for at least 30 minutes and up to 4 hours.

Strain the liquid into a clean saucepan. Bring to a boil and cook until the mixture is slightly

reduced, about 5 minutes.

Let cool.

Nutrition Facts

 PROTEIN 4.99%
  FAT 53.73%

  CARBS 41.28%

Properties
Glycemic Index:48.19, Glycemic Load:45.56, Inflammation Score:-7, Nutrition Score:12.119565289953%

Nutrients (% of daily need)
Calories: 849.68kcal (42.48%), Fat: 51.81g (79.7%), Saturated Fat: 34.87g (217.93%), Carbohydrates: 89.56g

(29.85%), Net Carbohydrates: 86.15g (31.33%), Sugar: 59.8g (66.45%), Cholesterol: 188.43mg (62.81%), Sodium:

513.23mg (22.31%), Alcohol: 0.07g (100%), Alcohol %: 0.03% (100%), Protein: 10.82g (21.64%), Selenium: 27.15µg

(38.78%), Manganese: 0.63mg (31.34%), Vitamin A: 1385.81IU (27.72%), Phosphorus: 214.55mg (21.45%), Calcium:

193.53mg (19.35%), Vitamin B2: 0.3mg (17.87%), Fiber: 3.41g (13.64%), Vitamin D: 1.93µg (12.85%), Copper: 0.2mg

(9.87%), Magnesium: 39.05mg (9.76%), Vitamin B12: 0.58µg (9.7%), Potassium: 334.72mg (9.56%), Vitamin E:

1.36mg (9.1%), Vitamin B5: 0.82mg (8.23%), Iron: 1.37mg (7.61%), Zinc: 1.05mg (7.03%), Folate: 27.3µg (6.83%),

Vitamin B1: 0.09mg (5.71%), Vitamin B6: 0.1mg (4.76%), Vitamin B3: 0.7mg (3.52%), Vitamin K: 3.46µg (3.3%)


