Roxana' s Coconut Cake

This is my Cake recipe from hone:

1 1/4 c. of sifted unbleached cake fl our

1 c. Evaporated cane juice

3/4 c. Buttermlk or Plain Kefir

1/3 c. Coconut Ol

1/2 tsp. baking powder

1/2 tsp. Vanilla

1 egg

(optional) Sem -sweet Chocol ate chips can be added to the batter at the
end.

Heat Oven to 350 degrees. Grease with coconut oil and flour 9 inch
round cake pan.

Beat all ingredients in nmediumbow wth electric nmixer on | ow speed
for 30 seconds, scraping bow constantly. Beat on high speed for 3

m nutes, scraping bow occasionally. Add the Chocol ate chips, then pour
batter into baki ng pan.

(Double if you would like to bake a 2-1ayer Coconut Cake)

Bake 35 -40 minutes, cool for 10 m nutes. Renove from pan and cool
conpl etely.

Frosting

1 jar of coconut spread

1/2 c. Evaporated Cane Juice/ Favorite sweetener
1/2 c. Large Dehydrated unsweetened coconut fl akes
1/4 c. softened raw butter (do not nmelt the butter)

Melt the coconut spread in a bow of warmwater, stir it up till it's
creany and snooth. Add softened butter and sugar, beat well till snooth
and creany. Sprinkle coconut flakes on top of the spread unto coconut
cake.

This reci pe can be adjusted to your taste for sweetness and cream ness,
Add or take sone away.
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