
Gluten Free Thursday: Naked Coconut Cake With Cream Cheese 
Buttercream And The Age Of 40

Ingredients:

Diffculty: Medium
(makes 1 cake - cut in 2 layers - in 18cm springform cake pan)

For cake*
1/2 dl + 1 tsp (or 1/2 cup or 25 gr.) coconut four
2 dl + 1 tsp (or 3/4 cup + 5 tsp or 125 gr.) gluten free four blend**
zest of 1 large lemon
1 tsp baking powder
150 gr. butter, softened in room temperature
1.5 dl + 5 tsp (or 2/3 cup + 3 tsp or 150 gr.) granulated white sugar
3 large eggs
2 tbsp freshly squeezed lemon juice 
3 tbsp (or 60 gr.) sour cream 

For cream cheese buttercream*** 
400 gr. cream cheese, cold, right out of the fridge
75 gr. butter, very soft in room temperature
3.5 dl + 5 tsp (or 1 1/2 cups + 1 tbsp or 200 gr.) powdered sugar

To decorate:
berries, edible fowers****, fruits and/or nuts you like, shaved coconuts…

*You may want to bake the cake the night before so that it’s completely cool the day of creaming. 
Also, the favour develops better.
**I use Sunnuntai brand.
***I made a large batch of this cream cheese buttercream one day before I prepared this recipe 
for another cake. I used the remaining buttercream for this cake. Because I wasn’t thinking of using
some of that buttercream for this recipe post, I didn’t take any photos of neither the ingredients, 
nor the making of buttercream. It will be just in writing, sorry!
****In Helsinki, you can fnd edible fowers in Heinon Tukku, Stockmann Food Market or K-
market in Kamppi shopping center (at least the ones I know of..). 

Instructions:

1. Preheat the oven to 180C. Grease an 18cm cake pan and cover the base with a baking paper. 

2. In a medium bowl, put frst 4 ingredients (coconut and gluten free four, lemon zest and baking 
powder) and mix a little. Put aside.

3. In a large mixing bowl (or in the bowl of an electric mixer, if using) put softened butter and 
sugar and whisk well until creamy.

4. Add eggs, ONE AT A TIME, and whisk well. 

5. Add lemon juice and sour cream and whisk well.



6. Add four mixture, whisk well until the ingredients incorporate. 

7. Transfer the batter to the prepared cake pan. Spread the batter in the pan evenly and smoothen
the surface using a spatula. Bake for 40-45 minutes, or until a toothpick inserted in the middle 
comes out clean. When it’s ready, take out of the oven and let the cake cool completely before 
taking out of the pan and making the creaming. I usually make the cake the night before so that 
when it’s time for creaming next day, it’s completely cool and stiff.

8. When you are ready to assemble the cake, make the buttercream: frst whisk cold cream 
cheese and powder sugar and very well mixed. Then add very very soft butter and continue 
whisking until you get silky smooth buttercream. That’s it!

9. Assembly: Cut the cake in 2 using a good knife (I used a serrated bread knife). Put aside the 
upper piece. Generously spread buttercream on the frst layer. You can also pipe the buttercream 
in a spiral but I was too lazy to do that. TIP: If you have some buttercream left, you can cover the 
sides (just as much as you have), smoothen with a spatula and make it a semi-naked cake.

10. Put the second piece on the other piece and again, spread cream on top. Decorate with 
berries, edible fowers or whatever you like. Serve immediately or let it stay in the fridge up to 4 
hours. Enjoy!


