
 

COCONUT CAKE 

 

          

                              9x13” cake pan-single layer                      Layer Cake 

 

CAKE: 

Ingredients 

Approximately 3 cups cake flour (if you do not have cake flour, use all-purpose flour, remove 2 
Tablespoons flour from each cup and add 2 Tablespoons cornstarch – so here 3 cups AP flour, 
remove 6 T flour add 6 T cornstarch) 

1 ½ teaspoons baking powder 

½ teaspoon baking soda 

½ teaspoon salt 

½ cup butter 

½ cup coconut oil 

2 cups granulated sugar 

1 cup sweet cream of coconut 

1 teaspoon coconut extract 



1 Tablespoon vanilla 

4 eggs 

1 cup buttermilk 

 

SEVEN-MINUTE FROSTING: 

Ingredients 

3 large egg whites 

1 ¾ cups granulated sugar 

1/3 cup cold water 

½ teaspoon cream of tartar 

¼ teaspoon salt 

1 teaspoon coconut extract 

½ teaspoon vanilla extract 

At least 10 ounces shredded sweet coconut 

 

FOR THE CAKE: 

Instructions 

1. Preheat oven to 350 degrees F. 
2. Lightly prepare 2 9” cake pans – oil or grease and flour or use a baking spray. Line each 

with parchment if you have some. Then prepare the parchment the same way. This 
helps cakes to come out of the pan nicely.  

3. Place the dry ingredients – flour, baking powder, baking soda, salt in a bowl and whisk 
gently to combine evenly. 

4. Place butter and coconut oil in bowl of a stand mixer if using. Using the paddle 
attachment cream the butter on medium speed until fluffy – approximately 1 minute.  

5. Decrease the speed to low and gradually add the sugar slowly over 2 minutes time. 
Once combined well, stop mixer and scrape down the sides of the bowl. (We want all of 
the ingredients in the cake mixed.) 

6. Turn mixer on to medium and cream until mixture is light in texture – you can tell this by 
looking. It will increase slightly in volume. Approximately 3 minutes. Stir in the extracts.  

7. Combine the milks with the eggs. Mix to combine completely but do not beat. (You may 
use only egg whites if you prefer a very white cake – just save the yolks for an omelet 



later – or another dish – but I’m ok using whole eggs.  If using only egg whites beat them 
until they are semi-stiff and add as the last ingredient to the cake mix batter.) 

8. Add the flour mixture alternately with the milk mixture to the butter and sugar mixture 
in 3 batches ending with the milk mixture. Do NOT overmix. 

9. Divide the cake mix evenly between the two pans. Tap gently on the counter to settle 
the batter and eliminate air pockets in the baked cake. 

10. Place the cake pans on the middle rack of your oven and bake for approximately 40 
minutes or until cake is light golden and reaches an internal temperature of 200 degrees 
F. I generally lightly touch the top and if it does NOT indent it is done.  

11. Cool the cake 10 minutes in the pans before inverting to a cooling rack. If you bake in 2-
layer pans I like to slice each layer in half at the “equator” to make 4 layers.   

12. Prepare frosting while cooling. If you want, place some coconut water in a spray bottle 
and spray (or lightly brush on) the layers lightly to keep them extra moist while frosting.  

 

FOR THE FROSTING:  

Instructions 

This is a cooked frosting.   

1. Bring 1 quart of water to a boil in a 4-qt. saucepan over high heat.  
2. Decrease heat to medium to maintain a steady simmer.  
3. Place egg whites, sugar, water, cream of tartar and salt in a medium size mixing bowl.  
4. Place over simmering water and immediately begin beating with an electric hand mixer 

set to low speed. Beat 1 minute then increase speed to high and continue beating 5 
minutes.  

5. Remove from heat and beat in the coconut and vanilla extracts for 1 minute.  
6. All to sit for 5 minutes before using.  
7. Place approximately ¾ cup of the frosting on first layer, sprinkle with ½ cup coconut top 

with next layer and so forth until all 4 layers then frost top and sides of the cake and 
sprinkle with more coconut.  

8. Refrigerate at least 30 minutes before serving.  

 

OPTIONAL:   

USE A BOX OF WHITE CAKE MIX FOR THE CAKE – and add a little extra oil, coconut and vanilla 
extracts.  Bake as directed on box. 

OR use a can of a white soda – or cream soda and no oil or eggs. Add the flavorings. Bake as 
directed.   

Proceed as above for 4 layers.  



USE PREPARED OR HOME-MADE CREAM CHEESE FROSTING INSTEAD OF 7-MINUTE ICING and 
proceed as above.  

 

Recipe by: Granni K 


