
Fresh Coconut Cake with Lemon Cream Cheese Filling and Boiled Icing 
 
Recipe By: Emeril Lagasse 
Serving Size: 10 
 
CAKE 
2 cups sugar 
1 cup butter -- room temperature 
½ cup vegetable oil 
5 each eggs -- separated 
2 cups flour -- shifted 
1 teaspoon baking soda 
1 cup buttermilk 
3 cups fresh coconut -- grated 
 
FILLING 
4 ounces cream cheese -- room temperature 
¾ pound confectioner's sugar 
1 each lemon, zested 
2 tablespoons fresh lemon juice 
 
BOILED ICING 
1 1/3 cups sugar 
2/3 cup water 
2 each egg white -- room temperature 

pinch  salt 
1/16 teaspoon cream of tartar 
2/3 teaspoon vanilla extract 
 
GARNISH 
Fresh mint sprig 
Lemon zest strips 
Shaker Powdered Sugar 
 
CAKE 
Preheat the oven to 350 degrees F.   
 
Lightly grease and flour 3 (8-inch) cake pans.  
 
Using an electric mixer, cream the sugar with 1/2 cup of the butter.   
 
With the mixer running, add the oil and incorporate thoroughly.   
 
Add the egg yolks, 1 at a time, beating well after each yolk.   
 
Sift the flour and baking soda together.    



 
Alternately add the flour mixture and buttermilk to the egg mixture. Mix 
thoroughly.  
 
Fold in 2 cups of the coconut.  
 
 Using an electric mixer beat the egg whites until stiff.  
 
Fold the egg whites into the cake batter.  
 
Pour the batter into the prepared pans.  
 
Bake the cakes for about 25 to 30 minutes or until the center of each cake is set.   
 
FILLING 
Using an electric mixer, cream the remaining butter with the cream cheese. 
 
Add the powdered sugar, lemon zest, and lemon juice 
 
Mix well. Spread a thin layer of the filling on top of each cake.  
 
Place the layers of cake on top of each other. 
 
Ice the sides and top of the cake with the boiled icing.  
 
Sprinkle the remaining cup of coconut over the top and sides of the cake.    
 
Place a slice of the cake on a plate and garnish with powdered sugar, fresh mint 
and lemon zest  
 
BOILED ICING 
In a saucepan, over medium heat, combine the sugar and water.   
 
Bring to a boil and cook for 3 minutes.   
 
Bring the sugar to 240 degrees F. **If crystals appear on the side of the pan, take 
a damp pastry brush and brush the sides down. 
 
Meanwhile, combine the whites, salt and cream of tartar in the bowl of an electric 
mixer, fitted with wire whip.   
 
Beat on low speed until soft peaks form.  
 
Increase the speed to medium-high and beat until stiff peaks form. 
 



In a steady stream, add the sugar syrup to the whites and continue to whipping 
until the icing is spreadable.   
 
Whip in the vanilla.  
 
NOTES 
DO NOT use sweetened coconut – it would make this way too sweet.  I found 
unsweetened flaked coconut at the Fresh Market in Countryside.  Or you can 
always get fresh - it takes some work but is well worth it! 
 
This is even better the next day! 
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