Coconut Layer Cake
Yield
One 8-inch four-layer cake, serving 8 to 10
Time
About 4 hours total
Baking Notes
There is only so much creative fondling a butter cake recipe will countenance. Cake formulas are
bound by certain proportions and that’s all there is to it. Any butter cake of note is likely to be
but a tweak or two away from one of Rose Levy Beranbaum’s butter cake recipes—and those who
pretend otherwise are kidding themselves, or trying to kid you. We tried in vain to improve her
formula, but in the end, we could not. We did, however, abandon the reverse creaming method
popularized by Ms. Beranbaum.
To get the most out of what coconut offers both as flavor and textural components, we toast and
then crush the portion that goes between the layers, giving it fuller flavor and an almost praline
type of crunch. For the outer cloud of coconut, we let it dry just a bit in the oven to give it a little
chew, then crush it up, making the shreds rounder, plumper, and more fun to eat.
Equipment Mise en Place
For the cake, you will need a digital kitchen scale; two 8-inch-round by 2-inch-high cake pans;
parchment paper; a fine-mesh sieve or sifter; a medium bowl; a whisk; a 2-cup liquid measuring
cup or small bowl; a stand mixer fitted with the flat-beater attachment; a silicone spatula; a
small offset spatula; and a wire rack.
For the frosting, you will need a medium saucepan, a whisk, a small bowl, a silicone lid (or
plastic wrap), a stand mixer fitted with the flat-beater attachment, and a silicone spatula.
To prepare the coconut for assembly and finishing, you will need two parchment paper–lined
baking sheets, a metal spatula, a wire rack, a small bowl, and a food processor (optional).
To assemble the cake, you will need a serrated knife to cut the cake into layers, an 8-inch
cardboard cake round, an icing spatula, and a small offset spatula. Like all layer cakes, the
finished cake will slice more neatly with an electric knife.
Ingredients
for the cake
6 ounces unsalted European-style butter, room temperature, plus additional for greasing the
pans
7.5 ounces Anson Mills Artisan Fine Cloth-Bolted White Lammas Cake Flour, plus additional for
dusting the cake pans

Copyright Anson Mills. All rights reserved.

3 ounces Anson Mills Colonial Style Fine Cloth-Bolted Pastry Flour
4 teaspoons baking powder
h teaspoon fine sea salt
4 ounces egg yolks (from 6 large eggs)
2f teaspoons vanilla extract
10.5 ounces sugar, preferably superfine
8.5 ounces whole milk, room temperature
for the frosting
7.5 ounces sugar
1.8 ounces Anson Mills Colonial Style Fine Cloth-Bolted Pastry Flour
i teaspoon fine sea salt
12 ounces whole milk
12 ounces unsalted European-style butter, room temperature
2 teaspoons vanilla extract
for assembly
10.5 ounces sweetened shredded coconut
Directions
1. Make the cake: Adjust an oven rack to the lower-middle position and heat the oven to
350 degrees. Generously butter two 8-inch-round by 2-inch-high cake pans. Line the bottoms
of the pan with parchment paper rounds and butter the parchment. Sprinkle the pans with flour,
tilting them to coat the bottom and sides, then knock out the excess. Set the pans aside.
2. Sift the cake flour, pastry flour, baking powder, and salt into a medium bowl, then whisk the
mixture to ensure the ingredients are well combined. In a liquid measuring cup or small bowl,
whisk together the egg yolks and vanilla.
3. In the bowl of a stand mixer fitted with the flat-beater attachment, beat the butter on
medium-high speed until fluffy, about 2 minutes, scraping down the bowl once with a silicone
spatula. Add the sugar and continue to beat, scraping the bowl again with a silicone spatula,
until the mixer is light and fluffy, about 3 minutes more. With the mixer running on medium
speed, add the yolks in two additions, beating until well combined after each. Scrape down the
bowl. With the mixer running on low speed, add about one third of the flour mixture, followed
by about half of the milk, then mix until just incorporated. With the mixer still running, add
about half of the remaining flour, then the remaining milk, and finally the remaining flour. Mix
until the ingredients are just combined; do not overmix. Detach the bowl from the mixer and
give the batter a few folds by hand, making sure to scrape along the bottom of the bowl. The
batter will be fairly thick.
4. Divide the batter evenly between the prepared cake pans. Using a small offset spatula, spread
the batter to the edges of the pan and smooth the surfaces. Bake the cakes until nicely risen,
golden brown, and a toothpick inserted into the center comes out clean, about 30 minutes.
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5. While the cakes are baking, begin the frosting: In a heavy-bottomed medium saucepan,
whisk together the sugar, flour, and salt. Gradually whisk in the milk, then continue to whisk
until no lumps remain. Set the pan over medium heat and cook the mixture, whisking
constantly, until it comes to a boil and thickens, about 5 minutes. Scrape the pudding into a
small bowl. Cover flush with a silicone lid (or plastic wrap) and let cool completely.
6. When the cakes are done, set the pans on a wire rack and let cool for about 10 minutes. Invert
the cakes onto the rack, then lift off the pans and peel off the parchment. Let the cakes cool for
30 minutes, then carefully turn them right side up. Let cool completely, about 2 hours.
7. Prepare the coconut: Heat the oven to 300 degrees. Line two rimmed baking sheets with
parchment paper. Spread 3.5 ounces of the coconut onto one of the prepared baking sheets, then
separate the flakes with your fingers, rubbing away any lumps. Toast the coconut until golden
brown, 25 to 35 minutes, turning occasionally with a metal spatula. Meanwhile, spread the
remaining 7 ounces of coconut on the second prepared baking sheet. Separate the flakes with
your fingers, rubbing away any lumps. When the coconut in the oven is toasted, set it on a wire
rack to cool and turn off the oven. Place the untoasted coconut in the oven and leave it there to
dry until you’re ready to assemble the cake.
8. Finish the frosting: In the bowl of a stand mixer fitted with the flat-beater attachment and
beat the butter on medium speed until very light and fluffy, about 3 minutes, scraping down the
bowl once or twice. Add the vanilla, mix until incorporated, and scrape down the bowl. With the
mixer running on low speed, add the chilled pudding a few tablespoons at a time, occasionally
scraping down the mixer bowl, until all the pudding has been incorporated and the buttercream
is smooth and fluffy. Transfer the frosting to a smaller bowl for ease during assembly.
9. Using your hands, crush the toasted coconut into fine pieces and turn it into a small bowl.
Remove the coconut from the oven; it should be dry, but not browned. Crush it between your
palms or turn it into a food processor and process until the shreds are fine, then return the
coconut to the baking sheet.
10. Assemble the cake: Using a serrated knife, cut each cake layer in half horizontally; reserve
the two bottom layers for the top and bottom layers of the frosted cake. Drop a dollop of
buttercream onto an 8-inch cardboard cake round and set a bottom layer on top, crust side
down. Using an icing spatula, apply a generous amount of frosting to the layer (about f cup),
then sprinkle with about one-third of the toasted coconut. Press the coconut into the frosting
with a small offset spatula. Top with a second cake layer and press gently to secure. Frost with
buttercream and sprinkle half of the remaining toasted coconut, then press the coconut into the
frosting. Top with a third cake layer, frost it, and sprinkle the remaining toasted coconut. Top
with the final cake layer, placing it crust side up. With an icing spatula, apply a crumb coat of
frosting onto the top and sides of the cake, frosting to the edge of the cake round. Refrigerate the
cake until the crumb coat sets, about 15 minutes.
11. Remove the cake from the refrigerator and frost the cake with the remaining buttercream.
Hold the cake on your non-dominant had over the baking sheet containing the coconut and use
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your free hand to gently press coconut into the sides and on top of the cake, allowing what
doesn’t adhere to fall back onto the baking sheet, until the sides are evenly covered. Sprinkle the
top of the cake with coconut and press lightly all around to secure.
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