
Dark Chocolate-Covered Coconut Cake
Adapted from Food & Wine, Bon Appetit and Martha Stewart

For the Cakes (from Food & Wine):
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P�r�e�h�e�a�t� �t�h�e� �o�v�e�n� �t�o� �3�5�0.   �B�u�t�t�e�r� �t�w�o� �8�-�i�n�c�h� �r�o�u�n�d� �c�a�k�e� �p�a�n�s� �a�n�d� �l�i�n�e� �t�h�e� �b�o�t�t�o�m�s� �w�i�t�h�
�p�a�r�c�h�m�e�n�t� �p�a�p�e�r�.� �B�u�t�t�e�r� �a�n�d� �f�l�o�u�r� �t�h�e� �p�a�n�s�,� �t�a�p�p�i�n�g� �o�u�t� �e�x�c�e�s�s� �f�l�o�u�r�.�

�I�n� �a� �s�m�a�l�l� �b�o�w�l�,� �s�i�f�t� �t�h�e� �c�a�k�e� �f�l�o�u�r� �w�i�t�h� �t�h�e� �b�a�k�i�n�g� �p�o�w�d�e�r� �a�n�d� �s�a�l�t�.� �I�n� �a� �s�m�a�l�l� �p�i�t�c�h�e�r�,�
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�s�c�r�a�p�i�n�g� �d�o�w�n� �t�h�e� �s�i�d�e�s� �o�f� �t�h�e� �b�o�w�l�.� �A�d�d� �t�h�e� �e�g�g� �y�o�l�k�s� �a�n�d� �v�a�n�i�l�l�a� �a�n�d� �b�e�a�t� �u�n�t�i�l� �s�m�o�o�t�h�.�



�A�t� �l�o�w� �s�p�e�e�d�,� �a�d�d� �t�h�e� �d�r�y� �i�n�g�r�e�d�i�e�n�t�s� �i�n� �3� �b�a�t�c�h�e�s�,� �a�l�t�e�r�n�a�t�i�n�g� �w�i�t�h� �t�h�e� �m�i�l�k� �m�i�x�t�u�r�e�;� �b�e�a�t�
�u�n�t�i�l� �s�m�o�o�t�h�.�

I�n� �a�n�o�t�h�e�r� �b�o�w�l�,� �u�s�i�n�g� �c�l�e�a�n� �b�e�a�t�e�r�s�,� �b�e�a�t� �t�h�e� �e�g�g� �w�h�i�t�e�s� �a�t� �h�i�g�h� �s�p�e�e�d� �u�n�t�i�l� �f�i�r�m� �b�u�t� �n�o�t�
�d�r�y�.� �S�t�i�r� �o�n�e�-�t�h�i�r�d� �o�f� �t�h�e� �b�e�a�t�e�n� �w�h�i�t�e�s� �i�n�t�o� �t�h�e� �b�a�t�t�e�r� �u�n�t�i�l� �s�m�o�o�t�h�,� �t�h�e�n� �f�o�l�d� �i�n� �t�h�e�
�r�e�m�a�i�n�i�n�g� �w�h�i�t�e�s� �u�n�t�i�l� �n�o� �w�h�i�t�e� �s�t�r�e�a�k�s� �r�e�m�a�i�n�.�

D�i�v�i�d�e� �t�h�e� �b�a�t�t�e�r� �e�v�e�n�l�y� �b�e�t�w�e�e�n� �t�h�e� �p�r�e�p�a�r�e�d� �c�a�k�e� �p�a�n�s� �a�n�d� �s�m�o�o�t�h� �t�h�e� �s�u�r�f�a�c�e�s�.� �B�a�k�e�
�f�o�r� �3�5� �m�i�n�u�t�e�s�,� �o�r� �u�n�t�i�l� �t�h�e� �t�o�p�s� �s�p�r�i�n�g� �b�a�c�k� �w�h�e�n� �l�i�g�h�t�l�y� �p�r�e�s�s�e�d� �a�n�d� �a� �t�o�o�t�h�p�i�c�k� �i�n�s�e�r�t�e�d�
�i�n�t�o� �t�h�e� �c�e�n�t�e�r�s� �c�o�m�e�s� �o�u�t� �w�i�t�h� �j�u�s�t� �a� �f�e�w� �m�o�i�s�t� �c�r�u�m�b�s� �a�t�t�a�c�h�e�d�.� �L�e�t� �t�h�e� �c�a�k�e�s� �c�o�o�l� �i�n�
�t�h�e� �p�a�n�s� �f�o�r� �1�0� �m�i�n�u�t�e�s�,� �t�h�e�n� �t�u�r�n� �t�h�e�m� �o�u�t� �o�n�t�o� �a� �w�i�r�e� �r�a�c�k� �t�o� �c�o�o�l� �c�o�m�p�l�e�t�e�l�y�.� �P�e�e�l� �o�f�f�
�t�h�e� �p�a�r�c�h�m�e�n�t� �p�a�p�e�r�.�

�U�s�i�n�g� �a� �s�h�a�r�p� �s�e�r�r�a�t�e�d� �k�n�i�f�e�,� �c�u�t� �e�a�c�h� �c�a�k�e� �i�n�t�o� �2� �e�v�e�n� �l�a�y�e�r�s�.� �

For Vanilla Bean-Coconut Filling (from Bon Appetit):

2 13-to 14-ounce cans unsweetened coconut milk* (preferably organic)
1 cup (2 sticks) unsalted butter, room temperature
2 1/2 cups powdered sugar
1/3 cup reduced coconut milk (see above), room temperature
Seeds scraped from 1 split vanilla bean or 1 1/2 teaspoons vanilla extract
1/8 teaspoon salt
1 cup unsweetened flaked coconut

Bring coconut milk to boil in large deep saucepan over medium-high heat (coconut milk
will boil up high in pan). Reduce heat to medium low; boil until reduced to 1 1/2 cups,
stirring occasionally, 25 to 30 minutes. Remove from heat; cool completely. Transfer to
small bowl. Cover; chill (coconut milk will settle slightly as it cools).

Using electric mixer, beat butter in large bowl until smooth. Add sugar, 1/3 cup reduced
coconut milk (reserve the remaining milk; see “Assembly” below), seeds from vanilla
bean, and salt. Beat on medium-low speed until blended, scraping down sides of bowl.
Increase to medium high and beat until light and fluffy.

For Mrs. Milman’s Chocolate Frosting (from Martha Stewart):

12 ounces bittersweet chocolate chips
2 cups whipping cream
1/2 teaspoon light corn syrup

Place chocolate morsels and cream in a heavy saucepan. Cook over low heat, stirring
constantly with a rubber spatula, until combined and thickened, between 20 and 25
minutes. Increase the heat to medium low; cook, stirring, 3 minutes more. Remove pan
from heat.



Stir in corn syrup. Transfer frosting to a large metal bowl. Chill until cool enough to
spread, about 2 hours, checking and stirring every 15 to 20 minutes. Use immediately.

Assembly:

Line a cake stand with strips of parchment or wax paper.  Place one cake layer on the
stand.  Brush the layer with one-third of the remaining reduced coconut milk.  Spread
with one-third of the coconut filling.  Scatter with 1/3 cup shredded coconut.  Repeat
these steps with the remaining three cake layers.

Spread the chocolate frosting over the top and sides of the assembled cake.  Swoop a
butter knife through the frosting to create swirls.  Chill until serving.


