
Strawberry Coconut Pecan Cake 
From the Kitchen of Deep South Dish 
 
Cake: 
 
1 box white cake mix 
1 (3 ounce) box strawberry gelatin 
1 cup toasted coconut 
1 cup chopped toasted pecan 
1 (16 ounce) container of frozen strawberries, thawed,  
   mashed and divided 
4 eggs 
1/2 cup canola or vegetable oil 
1/2 cup milk 
 
Icing: 
 
1/2 cup (1 stick) unsalted butter, softened 
   at room temperature 
1 (1 pound) box of powdered sugar, sifted 
1/4 cup chopped toasted pecans 
1/4 cup toasted coconut 
1/2 teaspoon of strawberry extract 
1/4 cup of the remaining mashed strawberries, more or less 
Extra toasted coconut, for garnish, optional 
Fresh sliced strawberries, for garnish, optional 
 
Preheat oven to 350 degrees. Spray a 9 x 13 inch pan with Baker's Joy or non-stick spray; set 
aside. Lightly toast 1-1/4 cups of chopped pecans in a dry skillet over medium high heat, stirring 
frequently, until fragrant. Remove, set aside to cool, and add 1-1/4 cups coconut; toast until very 
lightly browned and set aside to cool. You'll be using some of both of those in the cake and in 
the frosting, and if you'd like to garnish the top of the cake with coconut, do a little extra and 
reserve for garnish. 
 
Add the cake mix, gelatin, 1 cup of the toasted coconut and 1 cup of the toasted pecans to a 
large mixing bowl; stir to combine. Add 1 cup of the mashed strawberries and the eggs, oil, and 
milk; beat at medium speed with an electric hand mixer until well blended. Pour into prepared 
pan and bake at 350 degrees F for 35 to 40 minutes, or until a toothpick inserted in the center 
comes out clean. Let cool completely on a wire rack. 
 
For the icing, use a mixer to cream together the butter and sugar. Fold in the remaining 1/4 cup 
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of the toasted pecans and coconut and the strawberry extract. Add only enough of the 
remaining mashed strawberries to make the icing spreadable. Spread over the cooled cake. 
Store leftovers covered in the refrigerator. 
 
Note:  I used Duncan Hines Moist Deluxe Classic White cake mix, which is my favorite 
packaged cake brand. You can also make into a layer cake by using two 9-inch round cake 
pans, or three 8-inch pans. Spray pans generously with Bakers Secret and don't forget that tip 
about how to make your cake layers more even. Hey, even the Queen Paula Deen does it!  
Bake at 350 degrees F for about 20 to 25 minutes or until a toothpick inserted in the center 
comes out clean. Let cakes rest in the pan for about 10 minutes, then turn out onto a cooling 
rack to completely cool. 
 
Variation:  Substitute 1 pint of fresh strawberries, chopped and mashed, with their liquid, 
reserving a few whole ones to slice for garnish if desired. Can also substitute Cool Whip or 
whipped topping for the powdered sugar icing. Stir in the coconut, pecans and extract and add 
in a bit of the remaining strawberry mash. Can also use a plain buttercream or buttercream 
cream cheese icing alone, or mixed with some of the strawberry puree. If garnishing with 
coconut, using a few drops of red food coloring makes for a beautiful presentation. Okay to 
substitute sugar free and lower fat products. 
 
Source: http://deepsouthdish.com 
 
Check These Out Too! 
 
Almond Joy Cake 
1-2-3-4 Basic Yellow Cake 
Texas Sheet Cake 
 
Images and Full Post Content including Recipe ©Deep South Dish. Do not repost elsewhere 
without explicit permission. All rights reserved. 
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