
BRENNA'S COCONUT CHOCOLATE CHUNK 
CAKE OF JOY 

Adapted lovingly from the Great Brenna Baggs, who probably adapted it from Epicurious. Note: learn 
from my mistake and do not use a decorative cake mold. Just use your favorite spring form pan or 

something similar and grease it. Hard.  Also, please do not be dissuaded by said mistake from making 
this cake. Brenna was right, it is pure joy. 

UPDATE: I checked out the original recipe on Epicurious and realized that it calls for 1 3/4 cups flour 
(not 3/4 cups). To be honest, I couldn't tell. The cake is disturbingly delicious and definitely rich with 

only 3/4 cups flour, but maybe next time I'll use 1 cup flour. You know, to make it last longer. 
 
CAKE 
3/4 cup sugar 
1/2 cup (115 grams) butter (I always use salted), softened 
2 teaspoons packed orange zest (from about 2 oranges) 
2 eggs 
1 teaspoon vanilla extract 
3/4 cup flour (or up to 1  3/4 cups, see update above) 
2 teaspoons baking powder 
1 teaspoon salt 
1 cup unsweetened shredded coconut 
1 cup canned unsweetened coconut milk, stirred 
6 ounces (150 grams) dark chocolate, roughly chopped 
1/2 cup sweetened flaked coconut (if you can find it) 
 
COCONUT DRIZZLE  
2 tablespoons (or more) coconut milk 
3/4 cup icing sugar 
1/2 tsp vanilla extract 
 
Preheat oven to 350°F/180°C. GREASE a 9" cake pan or whatever else you want to use (as long as it's 
not a decorative mold!), and dust pan with flour (yes, I skipped this step, and yes, I learned my lesson). 
In a large bowl, beat sugar, butter and orange zest until creamy. Add in the eggs one by one, then add 
the vanilla extract. In a separate bowl, mix the flour, baking powder, salt and unsweetened coconut. 
Alternately add the flour mixture and the coconut milk (which you've stirred well) to the butter mixture 
in three batches. Fold in 1/2 the chocolate chunks (I put all of it in). Spread the batter evenly in the 
well-greased pan, and sprinkle the sweetened coconut and remaining chocolate chunks on top. Bake for 
an hour to 70 minutes (I did 65 minutes and it was perfect), then cool in the pan for half an hour. 
To make the drizzle, whisk all the ingredients in a small bowl until smooth. Brenna and I added a bit of 
lemon juice and extra coconut milk. Drizzle it all over the cooled cake or on individual slices. Enjoy 
with ice cream or your fingers. 
 


