
Ingredients
2 cups all purpose flour
1/4 teaspoon kosher salt
1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 cup unsalted butter
1 1/2 cups sugar
1 teaspoon vanilla
4 eggs
1 1/3 cups buttermilk
1/2 cup sweetened, flaked 
coconut
1/2 cup raspberries
1/4 cup creme de cassis
8 oz cream cheese 
3 cups heavy cream
coconut & raspberries for  
  garnish

3 Add the buttermilk and flour mixture in thirds, mixing well after
  each addition. Fold in coconut.

4 Pour cake into prepared pans, bake until toothpick inserted into
   center of cake comes out dry. Cool in pan or 10 minutes before tipping
   out onto rack to cool completely.

Raspberry Sauce - heat raspberries until fruit separates from seeds, 
strain through sieve, discard seeds, add cassis to pulp and stir.

Creamy cream - Whip room temperature cream cheese until fluffy, 
add vanilla and cream. Continue beating until stiff peaks form.

To assemble cake - put one cake onto serving plate, spoon half of 
raspberry sauce onto it, spread 1/2” layer of creamy cream on, top 
with second cake, spoon remaining sauce on, frost top and sides of cake 
with remaining creamy cream. Decorate with additional coconut 
and fresh raspberries.

details

350º 
25 minutes

2 9” round cake pans 
buttered & floured 

waxed paper in bottom

Raspberry Coconut 
Buttermilk cake

Here’s How

1 Put flour, salt, baking powder and
  baking soda in a bowl and stir with
  a wire whisk to combine. Set aside.

2 Use an electric mixer to cream
   butter, sugar and vanilla. When
   mixture is fluffy, add eggs one at 
   a time, beating after each addition.
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