
 
 
 
 
 
 
 
 

Coconut Macaroon Tea Cake 
(makes 1 round cake or 12 cup cakes) 
 
 
Cake: 
115g butter 
115g sugar 
2 egg yolks 
170g SR flour 
½ teaspoon vanilla essence 
½ cup milk 
 
Topping: 
2 egg whites 
½ cup sugar 
1 cup desiccated coconut 
Pinch of cream of tartar 
 
 
 
 
Method 
 
Preheat oven to 180⁰C. Grease and line an 8 inch round cake tin or place 12 patty pans in a patty pan 
tray. 
Cream the butter and sugar together.  Add yolks, one at a time and mix well.  Fold in the sifted flour 
alternatively with the milk and vanilla essence. 
Place mixture in either the round cake tin or the patty pans. 
 
Topping 
Add a pinch of cream of tartar to the egg white and with an electric mixture beat until stiff.  Beat in 
the sugar until it is mixed through and is stiff and glossy.  With a metal spoon fold in the coconut.   
Spread the mixture over the cake mixture. 
Bake for approximately 20-25 minutes if making cup cakes and about 40-45 minutes if using the 
round cake tin. 
Allow the cake to cool slightly in the tin before removing it and placing it on a wire rack to cool 
thoroughly. 
 
Recipe Hints: 
I also make this recipe as a gluten and dairy free version by substituting the SR flour with gluten free 
SR flour and the milk with rice milk. 
 

 

Recipe cooked and photographed by Danni Lum 


