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Coconut Cheese Cake 

Yield: 12 servings 

Time: 2 1/2 hours cooking, 3+ hours chilling 

 

Ingredients: 

Crust: 

1 1/2 sleeves Girl Scout Trefoils or 7 oz. Shortbread Cookies 

1/4 cup sugar 

1/2 cup shredded coconut 

1/2 tsp. salt 

4 tbsp. butter (melted) 

 

Filling: 

One 14 oz. can coconut milk 

32 oz. cream cheese (4 packages) (room temperature) 

1 1/2 cups sugar 

1 cup shredded coconut (ground) 

6 eggs (room temperature) 

Juice of 3 limes 

1 tbsp. vanilla extract 

1 tsp. salt 

 

Directions: 

1. Preheat oven to 350F. 

 

2. In a food processor, combine the cookies, the sugar, the salt and the shredded coconut. Pulse 

together until the cookies are broken up completely and are roughly the texture and appearance 

of wet sand. It should not be overpulsed, as when making a flour, but should have some gravel 

sized pieces. Transfer to a bowl and then add the butter. Mix well. 

 

3. Transfer the crust mixture to a 9’’ springform pan. Spread the crust evenly over the base of the 

pan. Using a heavy, flat-bottomed object — such as a ramekin — begin to tamp down the crust. 

You want to compress it, but not crush it. 

 

4. Once it is even and pressed, place in the oven to bake for 15 minutes or until lightly brown and 

fragrant. Remove from the oven and let cool for 15 min. 

 

5. Set about 3 quarts of water to boil on the stove, and preheat the oven to 325F. 

 



6. In a food processor, add the shredded coconut for the filling. Pulse the shredded coconut until 

finely ground. Once done, set aside for later use. 

 

7. In a stand mixer, add the cream cheese and sugar. Mix at medium low speed for about 3 min. 

The texture should change significantly. It should begin to lighten and look more the consistency 

of whipped cream. 

 

NOTE: You want to scrape the sides regularly as you go. It is important to do so throughout the 

process. This will ensure no lumps and the filling comes together completely. 

 

8. While the mixer is on low speed, add the eggs to the mixture one at a time, waiting for each 

egg to be integrated completely before adding the next one. Once all eggs are added, add the 

coconut milk, vanilla and salt and mix. Finally, add the shredded coconut and mix once. 

 

9. Time to prepare to bake. Wrap the base of your spring form pan in heavy duty aluminum foil. 

This will minimize any potential leakage. Pour the filling into the cake pan. Shake and rotate the 

pan lightly to bring out any air bubbles and to make sure it’s even. 

 

10. Into the bath! Place the cake pan inside of a roasting pan. Place the roasting pan inside the 

oven. Add the boiling water to the roasting pan. It should come about midway up the sides of the 

cake tin. If not enough water, you can add hot tap water. You want to minimize the amount of 

hot splashing water, so follow these steps to avoid big problems. 

 

11. Bake for 90 min. or until the center of the cheesecake measures 150F. After the 90 min. is 

complete, shut off the heat of your oven and leave the door cracked for 5 min. Close the door and 

let sit for 30 min. Remove the cake pan from the water. The water should still be hot, so just 

leave it alone until completely cool. 

 

12. Let your cheesecake sit on the counter for 15 min. before covering with foil and placing in 

the refrigerator for at least 3 hours. If you do not let it rest in the refrigerator, the cake will come 

apart. The structure of the cake depends on this time. Three hours is fine, but longer is even 

better. 

 

12. Once firm, cut along the outside of the cake before removing the sleeve of the springform 

pan. Slice the cake, and garnish with more coconut. Enjoy! 


