
Ingredients:

1/2 cup butter softened 
1/2 cup vegetable shortening  
2 cups granulated sugar  
6 egg yolks  
2 cups self rising flour  
1 cup chopped pecans  
1 cup milk  
1 teaspoon vanilla  
16 ounces coconut about 2 cups shredded sweetened coconut 
6 egg whites beaten to stiff peaks 
1/4 cup butter softened 
8 ounces cream cheese at room temperature 
1 pound powdered sugar  
1 teaspoon vanilla  
1/2 cup chopped pecans  

Nutrition:

1. Calories: 870 calories
2. Carbohydrate: 97 grams
3. Cholesterol: 160 milligrams
4. Fat: 52 grams
5. Fiber: 5 grams
6. Protein: 10 grams
7. SaturatedFat: 26 grams
8. Sodium: 460 milligrams
9. Sugar: 76 grams

10. TransFat: 1 grams

Italian Cream Cake
Yield: 12 min

Total Time: 60 min

Recipe from: https://www.recipeschoose.com/recipes/world-s-best-italian-cream-cake-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/world-s-best-italian-cream-cake-recipe


Thank you for visiting our website. Hope you enjoy Italian Cream Cake above. You can see more 16
world's best italian cream cake recipe Unlock flavor sensations! to get more great cooking ideas.


