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From Sybil Commander 

3 Pkg. (6oz each) frozen coconut (DO NOT SUBSTITUTE!) 
1 pint sour cream 
1 1/2 cups sugar 
1 Pkg. 2-layer size yellow cake mix (or butter cake mix)  

Four days before serving, combine coconut, sour cream, and sugar.  
Refrigerate 24 hours.  

Prepare cake mix according to directions on package.  

Bake in two 9” layer cake pans according to package directions and allow to cool on baking 
racks. 
Split each cake layer in half crosswise, making 4 layers. 
Spread coconut mixture between layers, on top and sides. 
Wrap tightly in plastic wrap; refrigerate 3 days in covered container. 
Store any leftovers in refrigerator.  

Freezes well. 
For freezing, cut cake in serving slices and wrap them individually in Saran Wrap.  

 


