ITALIAN COCONUT CREAM CAKE

Serves 10 (X6)

1 stick butter (6)

? c cooking oil

2 c sugar

5 egg yolks

Cream first 3 ingredients and add egg yolks one at a time beating after each addition

1 c chopped pecans

1 tsp vanilla

1 ? cup coconut (unsweetened)
Add to previous mixture, mixing well

5 egg whites, beaten stiff

Fold into cake mixture

Bake in Angel food or bundt pan at 350° F for ~ 50 min in preheated oven

FROSTING:

8 oz cream cheese with ? stick of butter.

Add 1 box powdered sugar and ? tsp vanilla

Beat well.

Fold in 1/3 c chopped pecans
