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Coconut Layer Cake
Yield: 12 servings.

2" cups cake flour
2 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon salt
1% sticks unsalted butter,
at room temperature
1/ cups granulated sugar
5 large egg whites,
at room temperature
> cup sour cream,
at room temperature
2 teaspoons vanilla extract
2 teaspoons coconut extract
1 cup canned coconut milk,
at room temperature
1 cup sweetened shredded coconut

Coconut frosting:
2 sticks unsalted butter,
at room temperature
1 (8-ounce) package cream cheese,
at room temperature
5 cups powdered sugar, sifted
2 tablespoons canned
coconut milk
1 teaspoon vanilla extract
1 teaspoon coconut extract
Ys teaspoon salt
2 cups unsweetened shredded
coconut or coconut flakes

For the cake: Preheat oven to 350°.
Prepare two 9-inch cake pans with
cooking spray, line with parchment
paper, then grease the parchment

paper.

Whisk together the cake flour, baking
powder, baking soda, and salt. Set aside.

In a separate bowl, using an electric
mixer, beat the butter and sugar
together on medium-high speed until
creamy, about 2 minutes. Scrape down
the sides and up from the bottom of
the bowl with a rubber spatula. Beat in
egg whites until combined. Add sour
cream and vanilla and coconut extracts.
Beat until well combined.

With the mixer on low speed, gradually
add dry ingredients and coconut milk.
Beat on low speed until combined,
then add shredded coconut. The batter
should be slightly thick.

Pour batter evenly into cake pans.

Bake for 20 to 25 minutes or until a
toothpick comes out clean. Allow cakes
to cool completely in the pans on a wire
rack.

For the frosting: Using an electric
mixer on medium speed, beat the
butter and cream cheese in a large
bowl until light and fluffy. Switch the
mixer to low speed, add powdered
sugar, coconut milk, extracts, and salt.
Increase speed to high and beat for 2 to
3 minutes. Add more powdered sugar if

frosting is too thin; add more coconut
milk if frosting is too thick.

To assemble, use a large serrated knife
to slice a thin layer off the tops of the
cake layers to create a flat surface.
Place one layer on a cake plate and
evenly spread about 1% cups of icing
on top. Top with the other cake layer.
Using an offset spatula, spread the
remaining frosting over the top and
sides of cake. Cover the cake with
coconut, sprinkling on top and pressing
into sides. Refrigerate for 2 hours
before slicing.

Subscribe to the Our State Eats newsletter and get recipes weekly.
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