Bakers Banguet B

Coconut Cream Tea Cake

For the Cake
1 cup canned unsweetened coconut milk (shake the can well before

opening and measuring)

1/2 stick (4 tablespoons) unsalted butter

2 cups all purpose flour

1 teaspoon baking powder

Pinch of salt

4 large eggs, at room temperature

2 cups sugar

1 teaspoon pure vanilla extract

2 teaspoons dark rum (optional, but recommended)
1 heaping cup of sweetened coconut

To Make the Cake
Place the oven rack in the center of the oven. Preheat oven to 350°F.

Prepare a 10-12 cup bundt pan with baking spray and flour. Make sure all
surfaces are covered with flour so you know you sprayed the whole pan.

In a 2 quart saucepan, melt the butter on medium low. To brown the
butter, raise the temperature a bit (medium is too high) and continue to
cook the butter stirring often with a wooden spoon. Brown the butter until
the little bits of brown begin the show in the pan. The butter will turn a
golden color, and get a frothy layer on top. As you continue to stir the
butter, more and more brown bits will appear. (See photo) When you feel
its a good balance between brown bits and frothy butter, add the coconut
milk and continue to stir. When the coconut milk is warmed through, take
the pot off the heat and cover, keeping the mixture warm.
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In a medium bowl sift together the flour and the baking powder.

In the bowl of a standing mixer with the whisk attachment, beat the eggs
and sugar for 3 minutes at medium-high speed, about 3 minutes. The
mixture will double in size and become pale and thick. Add the vanilla
and the rum if using. Reduce the mixer speed to low and add the flour in
3 additions. Continue to mix until all the flour has been incorporated.
Scrape down the bowl as needed.

With the mixer on low, add the coconut, mixing until blended. Next slowly
add the butter mixture and mix until smooth. Scrape down the bowl
again, making sure all ingredients are incorporated.

Pour batter into the prepared bundt pan, using the rubber spatula to make
sure the batter is even. Bake for 45-50 minutes, until skewer inserted in
the center of the cake comes out with a few crumbs clinging to it. Transfer
the cake to a rack and cool for 20 minutes. Next, invert the cake on a
metal rack. Cool to room temperature. When completely cool, dust with
confectioners sugar.



