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FLUFFY LEMON COCONUT CAKE
MAKES THREE 6 - INCH LAYERS
OR TWO 8 - INCH LAYERS
One of Laurel’s strangest habits is her ability to eat lemons like apples. All through her
pregnancy she found herself craving lemons. She created this recipe as an ode to her favorite
citrus, so you can be sure the sharp brightness of lemon comes through in every bite. The
lemon spread is our take on a lemon curd, and mixed with coconut whipped cream and a
lemon-scented cake base, this dessert is heavenly. It was the perfect centerpiece to Laurel’s
citrus-inspired baby shower.
1⁄4 cup coconut oil, melted, plus more for greasing the pans
21⁄2 cups almond flour
1 teaspoon baking soda
1⁄2 teaspoon Himalayan pink salt
2 large eggs
1⁄2 cup maple syrup
1⁄4 cup fresh lemon juice
Grated zest of 1 lemon
1⁄4 cup unsweetened flaked coconut
2 cups Coconut Whipped Cream (page 30/below)
1 cup Lemon Spread (page 222/below)
1. Preheat the oven to 350°F. Line three 6-inch cake pans or two 8-inch cake pans with
parchment paper rounds, then grease the sides of the pans with coconut oil.
2. In a medium bowl, whisk together the flour, baking soda, and salt. In a large bowl, whisk
together the eggs, coconut oil, maple syrup, lemon juice, and zest. A little at a time, add the dry
ingredients to the wet, stirring until a batter forms.
3. Divide the batter evenly between the prepared pans and bake for about 30 minutes, until a
toothpick inserted into the center comes out clean. Invert the cakes onto racks and allow to
cool completely.
4. Spread the coconut flakes over the lined baking sheet and put in the still-hot oven for about
10 minutes, or until fragrant and just golden brown. Remove and set aside to cool.
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5. Place one layer on a cake plate and top with 2 tablespoons of the lemon spread and 1⁄2 cup
of the coconut whipped cream, smoothing each evenly over the entire surface. Add another
cake layer, and repeat. Continue until all layers have been used, and top the cake with the
remaining whipped cream and lemon spread. Finish with a sprinkling of toasted coconut. For
two 8-inch layers, do the same build of coconut whipped cream and lemon spread, with the
lemon spread and toasted coconut sprinkled on top. Refrigerate until ready to serve.
LEMON SPREAD
Makes 1 cup
Our spin on lemon curd, this lemon spread is perfect for your next tea and scones affair. When Laurel
was growing up, her mother took her to afternoon tea on special occasions, where she taught her
proper respect for lemon curd and clotted cream. Laurel now throws tea parties of her own, without the
refined sugar and dairy, and this lemon spread is always served as an accompaniment. Pair it with our
Coconut Whipped Cream (page 30/below) and Mother’s Scones (page 46/not provided), and your tea
party will be complete!
3 large eggs
2 tablespoons grated lemon zest
1⁄3 cup maple syrup
1⁄2 cup fresh lemon juice
1⁄4 cup plus 2 tablespoons coconut oil, melted
1. In a medium bowl, whisk together the eggs, lemon zest, and maple syrup. In a small bowl, stir
together the lemon juice and coconut oil.
2. Pour the egg mixture into a medium saucepan and cook over low heat, whisking constantly, until it
begins to thicken, 10 to 15 minutes. Do not overcook, as the eggs will become lumpy. Slowly stir in the
lemon juice and coconut oil and cook, constantly whisking, until the mixture thickens further, another
10 to 15 minutes. If you’re not sure if it’s thick enough, stop stirring for a few seconds and see if large,
slow bubbles form on the surface. It should have the texture of loose pudding. Do not boil.
3. Remove the pan from the heat and pour the mixture through a fine-mesh sieve into a glass jar. Let
cool, then seal and refrigerate until ready to use, up to 1 week.
NOTES: Because you want this spread to be a pretty, bright yellow, be sure to use A-grade maple syrup
that is light in color.
This recipe is quite tart, and is meant to pair with sweet baked goods. But if you prefer a sweeter lemon
spread, feel free to add an extra tablespoon of maple syrup.
This recipe is delicious when made with lime or grapefruit juice and zest as well!
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COCONUT WHIPPED CREAM
Without a doubt, the most frustrating thing to prepare in our bakery is coconut whipped cream.
You do everything right, and yet you’re staring down into a bowl of goop with a naked cake
waiting impatiently on the table to be iced. After one too many restless nights worrying about
whether the coconut cream would set, we figured out some workarounds to add stability and
guarantee perfect coconut whipped cream, every single time.
First, be sure your coconut milk is left untouched in the coldest part of your fridge (but above
40°F to avoid freezing) at least overnight. (As long as possible is even better. Right after we
come home from the market, the can of coconut milk goes straight into the fridge and lives
there until we need to use it.) This gives the thick, white cream a chance to rise to the top and
settle, making it easy to separate the cream from the clear, liquid coconut water. Second, whip
still-solid coconut cream until completely smooth, but no further. This sounds counter intuitive,
but if you overwhip the coconut cream, it will soften and become liquid. Once it’s whipped to
soft or stiff peaks, you can use it as is, or pop it in the fridge overnight for a super-stable cream
to fill cakes.
Two 13.5-ounce cans full-fat coconut milk, refrigerated overnight
2 tablespoons maple syrup
1 tablespoon vanilla extract
1. Remove the solid coconut cream that has risen to the top of the can, and spoon it into a
stand mixer fitted with the whisk attachment. Beat the coconut cream on high speed until it
begins to thicken and peaks form. The remaining coconut water can be added, a teaspoon at a
time, if the whipped cream is too thick. Otherwise, discard it.
2. Using a rubber spatula, slowly fold in the maple syrup and vanilla. Transfer the whipped
cream to a metal or glass bowl, cover, and refrigerate until ready to use.
NOTES: For filling cakes, we like to chill the coconut whipped cream in the fridge overnight,
covered. This will stiffen the cream and make it stronger for holding layers of cake together.
However, it becomes more difficult to style the cream on top of the cake, so we tend to do this
only for the filling between cake layers.
The brand of coconut milk you purchase (see page 249) is not the only thing that can affect the
final outcome. If coconut milk has accidentally been frozen or overheated, it can struggle to
separate properly. For this reason, we recommend your not ordering coconut milk online, but
buying it from a store familiar with storing the product properly, like Whole Foods.
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