cooking with cheese
from the USA
Grandma Mina’s Coconut Cake
A secret recipe from Grandma Mina, this classic butter cake is
made luscious with cream cheese frosting and fragrant shredded
coconut.
INGREDIENTS:
Butter Cake
• 250g Unsalted Butter
• 500g Caster Sugar
• 300g Egg
• 8g Baking Powder
• 385g Plain Flour
• 4g Vanilla Essence
• 240g Full Cream Milk

Cream Cheese Frosting
• 440g U.S. Cream Cheese
• 64g Icing Sugar
• 140g Unsalted Butter,
at room temperature
To Assemble
• 1 piece Butter Cake
• 644g Cream Cheese Frosting
• 150g Coconut Shreds
				

DIRECTIONS:
Butter Cake
• Line a 9” round cake mold with parchment paper.
• Sift plain flour and baking powder together in a bowl.
Set aside.
• Combine the vanilla essence and full cream milk
together. Set aside.
• Beat the butter and caster sugar until light and
fluffy. Add in the eggs to the mixture and mix till
incorporated.
• Fold in the flour and milk mixture in 3 parts,
alternating between them. Do not overmix.
• Pour into the cake mold and bake in a preheated
185˚C oven for 80 – 90 minutes.
Cream Cheese Frosting
• Mix cream cheese and icing sugar together
till soft and creamy.
• Add butter into the mixture and continue
mixing till incorporated.

To Assemble
• Slice butter cake into half with a serated knife. Trim
off the crust.
• Spread cream cheese frosting on the first layer of
cake.
• Sprinkle 50g of coconut shreds on the frosting and
top with the second layer of the cake.
• Frost the top and sides of the cake with the
remaining cream cheese frosting. Coat the cake with
the remaining coconut shreds before serving.
Makes 1 cake.

This recipe only serves as a reference. ©2020 USA Cheese Guild®.

Beyond Expectations!
Variety. Flavor. Value.

Did you know? More cheese is made in the USA
than any other country in the world. That’s right, 25% of all
cheese is made in the USA, including over 1,000 varieties.

