
Blueberry Cake With Lemon And Coconut - Blåbärskaka Med 
Citron Och Kokos

Ingredients:

Diffculty: Easy
(makes one 20x30cm cake, or one loaf cake, or one 22cm round cake)

Printable PDF-recipe (no photos)

2.5 dl (or 1 cup) fresh blueberries*
3 dl + 1 tbsp + 2 tsp (or 1 1/3 cups or 195 gr) all-purpose four
1 1/4 tsp baking powder
a pinch of salt
1/2 tsp vanilla sugar
6 tbsp desiccated coconut
115 gr butter, softened in room temperature
1.5 dl + 1 tsp (or 1/2 cup + 2 tbsp + 1 tsp or 150 gr) granulated white sugar
2 large eggs
1 dl + 4 tsp (or 1/2 cup) milk in room temperature
zest of one lemon

*I used pensasmustikka, the larger blueberries native to Northern America but can easily be found
here as well. 

Instructions:

1. Preheat the oven to 180C. Grease your dish (20x30 oven dish, a loaf pan, or a 22cm round cake
pan) and cover the base (and two sides if four-sided) with a baking paper. 

2. Take one tablespoon from the four and mix it gently with blueberries to cover them 
completely in four. 

3. Put the rest of the four and the following ingredients in the list until (incl.) coconut, in a bowl. 
Whisk a little and put aside.

4. In a mixing bowl, put butter and sugar, and beat for 3-4 minutes in medium speed, until it gets 
creamy. Scrape the sides of the bowl if needed.

5. Add eggs, one at a time and beat well after each egg. Scrape the sides again if needed.

6. Add half of the four mixture and slowly beat until fully incorporated. 

7. Add milk and continue to beat until fully incorporated. Scrape the sides if needed.

8. Add remaining four mixture and lemon zest (which I forgot to put the picture of) and beat until
everything is mixed well. Again, scrape the sides if needed.

9. Gently fold in the blueberries as evenly as you can inside the batter.



10. Transfer the cake batter into the prepared oven dish. Smoothen the surface using a spatula. 
Bake in the medium part of the oven for 30-35 minutes (50-55 minutes in loaf pan, around 35 
minutes in round pan), until the surface is nicely browned. Let the cake cool down for about 20 
minutes before taking it out of the dish. Transfer it to a wire rack to cool completely after that. 
Enjoy with fresh tea or coffee!


