MAMA BENNETT'S 4 LAYER COCONUT CAKE


1 cup Crisco


2 cups Instant superfine sugar


8 egg yolks ( reserve whites )


3 teaspoons baking powder dissolved in


1 1/2 cups milk


1 teaspoon pure vanilla extract


3 cups cake flour, triple sifted and measured after sifting


Cream the Crisco in mixer gradually adding sugar until light and fluffy


Add the egg yolks, one at a time, beating well after each addition.


Add 1/2 cup of the milk with the baking powder, add the vanilla.


Alternately add the rest of the milk with the flour, scraping frequently.


Mix until just incorporated and light.


Divide among 4 nine inch cake pans which have been buttered and floured or sprayed with Pam and dusted with flour. You may also put in parchment cake circles which have been similarly treated. 


RECENT ADDITION: Pam now makes a flour spray specifically for baking so I use that but it is still a good idea to use the parchement circles.


Bake in a 350 oven about 25 minutes until light brown and the cake springs back to the touch. Remove, cool a few minutes then turn out.


FILLING


2 of the 8 reserved egg whites


1/2 cup superfine sugar


6 Tablespoons cake flour


2 1/2 cups milk, heated in non stick saucepan


3/4 cup Angel Flake coconut


4 Tablespoons butter


2 teaspoons vanilla extract


In a mixer beat the egg whites until not quite stiff; beat in the sugar then the flour.


Pour a small amount of the hot milk into this egg white, sugar, flour paste stirring with a whisk. Add this warmed mixture back to the milk in the saucepan and place over low heat and cook until thick. Remove and add butter, vanilla, and coconut.


This is bascially a custard made with egg whites.


While the filling is warm but not hot; assemble the cooled cake dividing the filling among the 3 layers then topping with the 4th layer. Often I will put skewers or toothpicks to hold the cake layers together until the filling has cooled and firmed up.


ICING


Beat the remaining egg whites in mixer with 1/2 teaspoon cream of tartar until soft peaks form; add 1 cup superfine sugar beating until incorporated. Do no over beat or the icing will be too stiff. Ice the cake and top with 1 cup Angel Flake Coconut.


Allow to set 30 minutes then cut with a cake breaker or a large knife dipped in hot water. My father, C.K.Bennett, always loved it the second day when the filling had seeped into the cake but it often doesn't last that long.
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