COCONUT CAKE
¾ 
pound (3 sticks) unsalted butter, at room temperature, plus more for greasing the pans

2 
cups sugar

5 
extra-large eggs, at room temperature

1½ 
teaspoons pure vanilla extract

1½ 
teaspoons pure almond extract

3 
cups all-purpose flour, plus more for dusting the pans

1 
teaspoon baking powder

½ 
teaspoon baking soda

½ 
teaspoon kosher salt

1 
cup milk

4 
ounces sweetened shredded coconut

For the frosting:

1 
pound cream cheese, at room temperature

½ 
pound (2 sticks) unsalted butter, at room temperature

¾ 
teaspoon pure vanilla extract

¼ 
teaspoon pure almond extract

1 
pound confectioners' sugar, sifted

6 
ounces sweetened shredded coconut

Preheat the oven to 350 degrees F. Grease 2 (9-inch) round cake pans, then line them parchment paper. Grease them again and dust lightly with flour.

In the bowl of an electric mixer fitted with a paddle attachment, cream the butter and sugar on medium-high speed for 3 to 5 minutes, until light yellow and fluffy. Crack the eggs into a small bowl. With the mixer on medium speed, add the eggs 1 at a time, scraping down the bowl once during mixing. Add the vanilla and almond extracts and mix well. The mixture might look curdled; don't be concerned.

In a separate bowl, sift together the flour, baking powder, baking soda and salt. With the mixer on low speed, alternately add the dry ingredients and the milk to the batter in 3 parts, beginning and ending with dry ingredients. Mix until just combined. Fold in the 4 ounces of coconut with a rubber spatula.

Pour the batter evenly into the 2 pans and smooth the top with a knife. Bake in the center of the oven for 45 to 55 minutes, until the tops are browned and a cake tester comes out clean. Cool on a baking rack for 30 minutes, then turn the cakes out onto a baking rack to finish cooling.

For the frosting, in the bowl of an electric mixer fitted with a paddle attachment, combine the cream cheese, butter, vanilla and almond extract on low speed. Add the confectioners' sugar and mix until just smooth (don't whip!).

To assemble, place 1 layer on a flat serving plate, top side down, and spread with frosting. Place the second layer on top, top side up, and frost the top and sides. To decorate the cake, sprinkle the top with coconut and lightly press more coconut onto the sides. Serve at room temperature.
SERVES: 10-12

rated 5 of 5 stars

If you’re looking for an easy desert to impress your guests-this is it! Don’t pay attention to the 1 star reviews as they have to be from people who have no idea how to bake. This desert is simple and people will think you slaved for hours in the kitchen to make it. 10/This cake recipe is PERFECTION! Also, please, please, please don’t omit the almond extract-it ties the whole cake together.

+1Comment

MonaNovember 18, 2024

rated 1 of 5 stars

Huge disappointment. I should have paid attention to the reviews. The crumb was the only good part (started checking at 35 minutes). The cake and frosting were both lacking flavor despite using twice the vanilla called for. What a colossal waste of ingredients and time.

+1Comment

CaptainsugarstormSeptember 26, 2024

What is the shelf life on this cake? Under refrigeration vs room temperature? Thank you!
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Tynk28July 16, 2024

rated 5 of 5 stars

Been making for a few years now. I use cake flour and sift the dry ingredients twice. Sub the milk with coconut milk. Most recently 6 large eggs bc I’m driving all over looking for extra large eggs lol. And in made a coconut buttercream using coconut cream for the liquid. And cover the outside with toasted coconut. A winner! Just watch the cakes start checking at 35 minutes. I’ve had to lower the temp a few times too.

+3Comment

jorgsh2May 27, 2024

rated 5 of 5 stars

I also highly recommend the coconut cake, with the one change recommended by someone earlier of substituting 1 cup of unsweetened coconut milk for 1 cup of regular milk. It's best left out and NOT refrigerated. We served it to five other guests: raves, and two other guests since then on day 3: also wanting this recipe and thinking it was a complicated cake to make, which it isn't. Thanks, Ina!
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wandam31April 21, 2024

rated 5 of 5 stars

This was the best Coconut Nut Cake, it stayed so moist the 7 days i had on the table, it actually tasted better better each day, My Husband enjoyed it, i have to bake it again soon, i highy recommend!!!
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aufdermauerMarch 31, 2024

rated 2 of 5 stars

So dry! I followed the recipe to the T…. I should have followed my own instincts and removed the cakes from the oven at 30 minutes rather than letting time bake as directed. Forty five minutes was just too long for these cakes. So disappointing; the batter was delicious and I was so excited about serving this cake for a friend’s birthday. The icing is great; I’ll bake for less time if I make this again… or get a box mix and make the homemade frosting.
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