
Take the time to pipe the 
ruffles and roses on this 
towering cake – the results 
are well worth it.

Hands-on time 1hr, plus 
cooling. Cooking time 45min. 
Serves 16-20

FOR THE CAKE
 ◆ 300g (11oz) unsalted butter, 
softened, plus extra to grease

 ◆ 300g (11oz) self-raising flour, 
plus extra to dust

 ◆ 300g (11oz) caster sugar
 ◆ 6 medium eggs
 ◆ 2tsp vanilla extract

FOR THE FILLING
 ◆ 75g (3oz) desiccated coconut
 ◆ 300g (11oz) Philadelphia 
cream cheese (full fat)

 ◆ 175g (6oz) lemon curd
 ◆ 50g (2oz) icing sugar, sifted

FOR THE MERINGUE 
BUTTERCREAM

 ◆ 6 medium egg whites
 ◆ 275g (10oz) caster sugar
 ◆ 375g (13oz) unsalted butter, 
cut into 2cm (¾in) cubes, just 
at room temperature

 ◆ 125g (4oz) lemon curd

YOU WILL ALSO NEED
 ◆ Wilton 104 petal nozzle (see 
GH Tips)

 ◆ Wilton 1M large star nozzle 
(see GH Tips)

 ◆ Piping bags

1 Preheat oven to 180°C (160°C 
fan) mark 4. Lightly grease two 
20.5cm (8in) springform tins (or 
see GH Tips) and line the bases 
with baking parchment. Dust 
the sides of the tin with flour 
(tap out excess). 
2 To make the cake, put the 
butter and sugar into a large 
bowl and beat together using a 
handheld electric whisk until 
pale and fluffy, about 3min. 
Gradually add the eggs, beating 

well after each addition (if the 
mixture looks as if it might 
curdle, mix in a few tablespoons 
of the flour). Beat in the vanilla.
3 Sift over the flour, and fold 
together using a large metal 
spoon. Divide the mixture 
equally between the tins and 
level the surface. Bake (try to fit 
both tins on the middle shelf of 
the oven) for 35-40min or until 
the cakes are golden and a 

skewer inserted into the centre 
comes out clean. Leave to cool 
in tin for 5min before removing 
from tin and cooling completely 
on a wire rack.
4 To make the filling, toast the 
coconut in a dry frying pan for 
3-5min until golden. Put 50g 
(2oz) of the coconut into a large 
bowl and add the cream cheese, 
lemon curd and icing sugar. 
Whisk together using a 

handheld electric whisk until 
combined. Cover and chill until 
needed. Set remaining coconut 
aside.
5 To make the meringue 
buttercream, put the egg whites 
and sugar in a large heatproof 
bowl and set above a pan of 
boiling water (make sure the 
bottom of the bowl doesn’t 
touch the water). Whisk the 
mixture every so often with a 
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balloon whisk, until the sugar 
has dissolved and the egg 
whites feel hot when you 
carefully dip a finger into the 
mixture (about 8-10min). 
Remove the bowl from the heat, 
then use a handheld electric 
whisk to beat the mixture, 
gradually increasing the speed 
from slow to fast, until the 
mixture is a thick and glossy 
and the meringue holds stiff 
peaks. Once the meringue is 
made, set aside until the base of 
the bowl is completely cool 
(about 10min).
6 Beating with the electric 
handwhisk on a low speed, 
gradually add the butter to the 
cooled meringue, bit by bit, 
until all is incorporated – don’t 
worry if the mixture looks 
curdled or loose – it will come 
back together with more 
beating. Once the butter is 
incorporated, add the lemon 
curd and continue mixing until 
the icing is thick, very shiny 
and smooth – about 3min. Set 
aside (do not chill).

7 If the cooled cakes are not flat 
on top, trim to level. Split each 
cake in half horizontally 
through the middle using a 
large serrated knife. Put the 
bottom layer of one of the cakes 

on a cake stand or plate. Spread 
a third of the cream cheese 
filling over the cut side of the 
layer. Repeat the layering 
process with the next two layers 
of sponge and remaining filling. 
Top with the final, fourth, layer 
of sponge. 

8 Spread a thin layer of the 
meringue icing all over the top 
and sides of the cake. To pipe 
the ruffles, fit a piping bag with 
a Wilton 104 petal nozzle and 
fill with some of the icing (work 
in batches with the icing – it’s 
easier to handle this way). Hold 
the piping bag so the thicker 
end of the nozzle is just 
touching the cake at its base 
(keep nozzle and bag vertical). 
Pipe a 2.5cm (1in) flat line 
against the cake and on to the 
stand, then go back and forth 
over the line (against the cake), 
in one continuous wiggling 
motion, working your way up 
the side of the cake from the 
bottom to the top to create a 
ruffled column. Repeat this all 
around the sides of the cake, 
filling the piping bag as 
necessary. If the icing begins to 
soften too much, chill for 
5-10min.
9 Next fit a piping bag with a 
Wilton 1M large star nozzle and 

GH TIPS
• If you don’t have 

2 x 20.5cm (8in) 
springform cake 

tins, bake half the 
mixture in one tin 
first and repeat the 

process.
• Wilton 104 petal 
nozzle Decorating 

Tube (£1.91 plus 
p&p) and Wilton 

1M open star nozzle 
Decorating Tip 
(£2.99 plus p&p) 

can be purchased 
from cake 

decoratingstore.
co.uk. 

• If you don’t fancy 
your piping skills, 
simply spread the 
icing over the top 
and sides of the 
cake and scatter 
over the toasted 

coconut.

STEP 6

STEP 8

STEP 9
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fill with more of the icing. 
Starting in the middle of the 
cake, pipe small spirals working 
from the centre outwards, to 
form small roses. Cover the 
surface of the cake with these 
roses. Scatter over the reserved 
coconut and serve. 

PER SERVING (if serving 16) 
727cals, 50g fat (31g 
saturates), 64g carbs (47g 
total sugars), 7g protein, 2g 
fibre
PER SERVING (if serving 20) 
582cals, 40g fat (25g 
saturates), 51g carbs (38g 
total sugars), 5g protein, 1g 
fibre

TO STORE
The cake will keep in an 
airtight container in the 
fridge for up to 3 days. Allow 
the cake to come up to room 
temperature before serving.

STEP 9


