Tropical Sherbet Cake )
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SERVINGS CALORIES

19 ®)

READY IN

©

12 411 kcal

DESSERT

20 min.

Ingredients

1 angel food cake homemade store-bought

3 tablespoons powdered sugar

2 cups cup heavy whipping cream

1 tablespoon juice of lime

1 tablespoon lime zest

1 pint peaches

1 pint pineapple sherbet

1 pint pineapple sherbet

2 cups coconut sweetened flaked
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Equipment

OO nnoonc

bowl

baking sheet
oven

plastic wrap
hand mixer
spatula
offset spatula
butter knife

serrated knife

Directions

[]
[]

[]
[]

Wrap cake in plastic wrap and freeze for 30 minutes. Preheat oven to 325F.

Spread coconut in a single layer on a baking sheet and toast until lightly browned, 13 to 15

minutes, stirring occasionally.
Transfer to a bowl to cool.

Let sherbet stand at room temperature for 15 minutes to soften. (Standing times may vary;
sherbet should be soft enough to spread with a spatula or butter knife.) Using a serrated
knife, slice cake horizontally into 4 equal layers.

Place bottom cake layer on a serving plate. Using a small offset spatula, spread peach sherbet
in an even layer over cake. Top with second cake layer, pressing down lightly, and spread
evenly with raspberry sherbet. Top with third cake layer, pressing lightly, and spread evenly
with pineapple sherbet. Top with remaining cake layer. Wrap cake in plastic wrap and freeze
for at least 4 hours.

Using an electric mixer at high speed, beat cream until foamy; gradually add confectioners'

sugar, lime juice and zest, if desired, beating until stiff peaks form.

Spread whipped cream mixture on top and sides of cake. Gently press coconut onto sides of
cake; sprinkle top evenly with coconut. Freeze for 1 hour.

Nutrition Facts
]



I prOTEIN 4.32% [ FAT 43.03% CARBS 52.65%

Properties
Glycemic Index:14.52, Glycemic Load:13.08, Inflammation Score:-5, Nutrition Score:6.4817390960196 %

Flavonoids

Cyanidin: 0.76mg, Cyanidin: 0.76mg, Cyanidin: 0.76mg, Cyanidin: 0.76mg Catechin: 1.94mg, Catechin: 1.94mg,
Catechin: 1.94mg, Catechin: 1.94mg Epigallocatechin: 0.41mg, Epigallocatechin: 0.41mg, Epigallocatechin: 0.41mg,
Epigallocatechin: 0.41mg Epicatechin: 0.92mg, Epicatechin: 0.92mg, Epicatechin: 0.92mg, Epicatechin: 0.92mg
Epigallocatechin 3-gallate: 0.12mg, Epigallocatechin 3-gallate: 0.12mg, Epigallocatechin 3-gallate: 0.12mg,
Epigallocatechin 3-gallate: 0.12mg Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol:
0.03mg Hesperetin: 0.33mg, Hesperetin: 0.33mg, Hesperetin: 0.33mg, Hesperetin: 0.33mg Naringenin: 0.02mg,
Naringenin: 0.02mg, Naringenin: 0.02mg, Naringenin: 0.02mg Kaempferol: 0.09mg, Kaempferol: 0.09mg,
Kaempferol: 0.09mg, Kaempferol: 0.09mg Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin:
0.27mg

Nutrients (% of daily need)

Calories: 410.65kcal (20.53%), Fat: 20.06g (30.86%), Saturated Fat: 13.8g (86.24%), Carbohydrates: 55.21g (18.4%),
Net Carbohydrates: 52.11g (18.95%), Sugar: 39.47g (43.86%), Cholesterol: 45.61mg (15.2%), Sodium: 237.35mg
(10.32%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.53g (9.07%), Vitamin A: 748.8IU (14.98%),
Phosphorus: 143.39mg (14.34%), Selenium: 9.83ug (14.05%), Vitamin B2: 0.22mg (12.8%), Fiber: 3.09g (12.38%),
Calcium: 96.06mg (9.61%), Manganese: 0.19mg (9.36%), Potassium: 252.9mg (7.23%), Copper: 0.12mg (5.95%),
Magnesium: 21.86mg (5.47%), Vitamin C: 419mg (5.08%), Zinc: 0.7mg (4.69%), Vitamin E: 0.67mg (4.45%), Vitamin
D: 0.63pg (4.23%), Vitamin B1: 0.06mg (4.15%), Vitamin B5: 0.39mg (3.92%), Iron: 0.57mg (3.16%), Vitamin B12:
0.17ug (2.91%), Folate: 11.38g (2.85%), Vitamin B3: 0.54mg (2.69%), Vitamin B6: 0.05mg (2.41%), Vitamin K: 2.49ug
(2.37%)



