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*9~/ COCONUT
@ ' CARROT CAKE

¢ 2 SACHETS OF JMP COCONUT CAPPUCCINO
* NONSTICK VEGETABLE OIL SPRAY

* 21/2 CUPS ALL-PURPOSE FLOUR

* 2 TEASPOONS BAKING POWDER

* 11/2 TEASPOONS KOSHER SALT

« 3/4 TEASPOON BAKING SODA

1 TEASPOON GROUND CINNAMON

* | TEASPOON GROUND GINGER

« 1 POUND CARROTS, PEELED, COARSELY GRATED
* 1 CUP BUTTERMILK, ROOM TEMPERATURE

e 4 LARGE EGGS

*1 CUP GRANULATED SUGAR

*3/4 CUP (PACKED) DARK BROWN SUGAR

¢ 2 TEASPOONS VANILLA EXTRACT

*3/4 CUP VEGETABLE OIL

» CLASSIC CREAM CHEESE FROSTING

*1 CUP UNSWEETENED COCONUT FLAKES
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1. Position rack in center of oven; preheat to 350°F, Spread
shredded coconut in a single layer on a rimmed baking
sheet and toast until golden brown and aromatic,

3-5 minutes. Let cool 5 minutes.

2. Meanwhile, lightly coat cake pans with nonstick spray.
Line bottom of pans with parchment paper; lightly coat
parchment with nonstick spray.

3. Whisk JMP coconut cappuccino, flour, baking powder,
salt, baking soda, cinnamon, and ginger in a medium
bowl, Combine carrots and buttermilk in another
medium bowl.

4. Using an electric mixer on high speed, beat eggs,
granulated sugar, brown sugar, and vanilla in a large
bowl until pale and thick, about 4 minutes. Reduce speed
to medium-low and gradually stream in oil. Add dry
ingredients in 3 additions, alternating with carrot mixture
in 2 additions, beginning and ending with dry ingredients;
beat until smooth. Divide batter between prepared pans;
smooth top.

5. Bake cakes, rotating pans halfway through, until a tester
inserted into the center comes out clean, 40-45 minutes.
Transfer pans to a wire rack and let cakes cool 10 minutes.
Run a knife around sides of cakes and invert onto wire
rack; remove parchment. Let cool completely.

6. Spread 1 Tbsp. frosting in the center of a platter. Place |
cake, domed side down, on platter. Spread 11/4 cups
frosting evenly over top. Place remaining cake, domed
side down, on top. Spread top and sides with 2 cups
frosting. Chill 30 minutes to let frosting set.

7. Spread remaining frosting over top and sides of cake,
swirling top decoratively, Press coconut flakes into
frosting on sides of cake, Chill at least 30 minutes or up to
overnight to let frosting set



