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Coconut Cashew Cake Recipe
Ingredients
•
•
•
•
•
•
•
•
•
•
•

One 14-ounce
ounce can coconut milk (do not use
light)
1 cup (170 grams) semolina flour
1/4 cup (30 grams) plus 2 tablespoons (15
grams) unsweetened shredded coconut
1 generous packed cup (218 grams) light
brown sugar
4 tablespoons (57 grams; 1/2 stick) salted
butter, melted and slightly cooled
co
3 large eggs
11/2 teaspoons (8 grams) baking powder
1/2 teaspoon (2 grams) ground cardamom
1/2 teaspoon (3 grams) kosher salt
1/4 cup (32 grams) roasted unsalted cashews, chopped
Lightly sweetened whipped cream, for serving (optional)

Preparation
•

•
•

•
•

•

Preheat the oven to 350 degrees. Coat the inside of your 9-inch
9 inch round cake pan
with cooking oil spray. Line the bottom with a round of parchment paper, then
grease the paper's surface with the cooking oil spray.
Pour the coconut milk and all its solidified fat into a mixing bowl, whisking
thoroughly to emulsify it, as needed.
Combine the semolina and 1/4 cup of the shredded coconut on a rimmed baking
sheet, spreading them in an even layer. Toast (middle rack) for 10 to 12 minutes,
until the coconut is fragrant
ant and golden at the edges, stirring halfway through the
oven time. Transfer to the mixing bowl with the coconut milk and whisk to
incorporate. Let the mixture sit for 15 minutes, or until all the liquid is absorbed.
Increase the oven temperature to 375 degrees.
d
Add the brown sugar, butter, eggs, baking powder, cardamom and salt to the
semolina mixture, whisking to form a thin batter. Pour into the prepared pan, then
scatter the cashews and the remaining 2 tablespoons of shredded coconut evenly
over the surface.
Bake (middle rack) for 28 to 33 minutes, until the top is golden brown and a
toothpick inserted at the center comes out clean. The cake's surface may crack a
bit; that's okay. Cool (in the pan) on a wire rack for 20 minutes, then run a roundround
edged knife
nife around the edges to loosen it. Invert the cake onto the rack, remove the
pan and paper. Turn the cake right side up, onto a serving plate.
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Serve warm, or at room temperature, with the whipped cream, if desired. Makes 8
servings.
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