
Lazy Daisy Cake
This simple yellow cake with a broiled coconut-butter-brown sugar topping is an all-time favorite. It's
quick and easy, and travels very nicely right in its baking pan.
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Ingredients
Cake

Topping

Instructions

Tips from our Bakers

We're here to help. King Arthur Baker's Hotline: (855) 371 2253

P R E P

15 mins

B A K E

32 mins

T O TA L

57 mins

Y I E L D

one 8" square or 9"
round cake

2 large eggs, at room temperature

1 cup (198g) granulated sugar

1 cup (120g) King Arthur Unbleached All-Purpose Flour

1 teaspoon baking powder

1/2 teaspoon table salt

1/2 cup (113g) milk

1 1/2 tablespoons (21g) butter

4 tablespoons (57g) unsalted butter, cold

1/2 cup plus 2 tablespoons (131g) light brown sugar or dark brown sugar, packed

1/4 cup (57g) milk, at room temperature

1 cup (60g) large-flake coconut, unsweetened or 1 cup (53g) shredded coconut, unsweetened

Preheat the oven to 350°F. Grease and flour an 8" square or 9" round baking pan.1

To make the cake: In a mixing bowl, beat the eggs until frothy, then add the sugar, beating at high speed until mixture is thick and lemon-colored.
Stir in the flour, baking powder and salt.
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In a saucepan, heat the milk and butter together to boiling. Add to ingredients in bowl, beating to combine.3

Pour the batter into the prepared pan. Bake for 30 minutes, until the top springs back when lightly touched with your finger, and the edges begin to
pull away from the pan. Remove from oven and place on a rack to cool for 10 minutes or so.
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Turn on the broiler in the oven.5

To make the topping: Melt the butter in a saucepan. Add the brown sugar, milk and coconut, stirring to combine.6

Pour the topping over the warm cake, and place under the broiler for 2 to 3 minutes, or until the topping is golden brown and bubbling.7

Store the cake for up to 3 days on the counter, or freeze for up to a month.8

Watch the topping carefully as you broil it, because it goes from golden to burned very quickly.
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https://shop.kingarthurbaking.com/items/unbleached-all-purpose-flour

