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e ., with layers of fresn
pineapple ilig, and whipped coconut cream cheese frosing that ll pair together
pertectly

Course: Dessert
Cusine: American

Keyword: casy pineapple coconu cake, pineappe cake recipe
Senvings: 16

Calories: 575 keal

Author: Lauren Allen

Ingredients

For the Coconut Cal
2 cups al-purpose flour
1 Tablespoon baking powder
1 teaspoon sat
172 cup unsalted butter , room temperature
2 cups granulated sugar
13.5 0z can coconut milk, divided
1172 teaspoons coconut extract

tabiespoons regular mik
T hricoed swomemescocoms v

Instructions

For the cake:

2 preneat oven 1 350
s "o s i tapeher foue, aking povcer and . et aice
stond mixer)for 1 minute, untl

gt and futy
AdG sugar and mix 1 minute.
- a1 /3 cups coconst i and coconutexvac and

.
7. Gracuahy 200 lour ikture and i on ook spee fo 2 mnutes.
51 another bowl, beat 699 Whhes unh S peas form.

5. Fod the agg whits nto the batter untlIncorporated.

the pans.
11, Bake ot 350 degrees F 23-28 minutes, o
12
cool compltely.
. Rolf harizontaly, so that you end
up with four cake rounds.
14. At this paint | hours o up t0 3

week.
nd frost when they ae frozen. Bu, you can sssemble the freh, the day of
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For the Pineapple Filling:
L Add o logrediants o medhm ssucepen over medium heat. S el to coine,
k tiring frequently, untl mbur thickens and ooks ‘o, bout 5+
ot oy i 3 WL, Pt Pl of Rt wrap a3y ove th top o] B 6 con
o oo ot ek i st vt 1k Yo reedy o e X (| k]
For the frostin
T et butar and cream cheese togther unti smooth.
2 Add powdered sugar an the res ofth remaining coconut milk o reglar milk) Mix urel smooth and fluffy,
ut 3 minutes.
3 m 3 e mare milk,tothi, or powdered sugar t sife, f needed, unk you reach your desired frosting

ency.
4. Sty incocanut Rakes, saving some fo sprinkling o the sdes and to of the cake, f desred. H

Assem!
1. Place your fist cake layer on your cake board or serving pltter. Spread half of the pineappe g over
2 Top with another cake layer. Smaoth a layer of frosting over
3. Top with third cal ‘Spread remaining half of the el g ok
4. Top with last ), coe round:
5. Frost th sdes and op o th cake. Sorinkle whth coconut,  desied.
6. Refrigerate for at least 4 hour ing. n better the next day!
5.1 vou love t bake, tr my German Chocoate Cakel

Recipe Video
Recipe Notes

*See my notes above the recipe for tips for making this cake in advance!





