
Ingredients

1 cup unsalted butter
1 3/4 cups sugar
1 cup sweetened cream of coconut
4 eggs - separated
1 teaspoon vanilla
2 3/4 cups all purpose flour
1 teaspoon baking powder
1/2 baking soda
1/2 teaspoon kosher salt
1/2 cup milk
1/2 cup plain yogurt

Here’s How

1  Cream together butter, sugar and cream of coconut until fluffy.

2 Beat in egg yolks and vanilla.

3 Use wire whisk to combine flour, baking powder, baking soda and
   salt in medium bowl.

4 Whip egg whites with pinch of salt until stiff peaks form.

5 Combine yogurt and milk.

6 Add flour mixture and milk mixture alternately, by thirds, to
   butter mixture. Stir to combine after each addition.

7 Fold in beaten egg whites and pour batter into prepared pans.
   Bake until cake pulls away from sides of pan and toothpick 
   inserted into the center of cake comes out dry.

8 Cool cake in pans for 10 minutes before tipping out onto rack to
   cool completely.

details

350º 
45 minutes

2 9” round cake pans
buttered and floured
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