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Introduction
White Chocolate Pineapple Heaven Cake is a dreamy dessert that combines the creamy
richness of white chocolate with the tropical sweetness of pineapple. Each bite offers a
delightful balance of flavors and textures, making it perfect for celebrations, potlucks, or
simply when you’re in the mood for something spectacular. The moist layers of cake, packed
with crushed pineapple and drizzled with luscious white chocolate, are impeccably enrobed
in smooth cream cheese frosting. This cake not only looks stunning but is also sure to be a
crowd-pleaser!

Detailed Ingredients
2 ½ cups all-purpose flour
2 ½ teaspoons baking powder
½ teaspoon salt
1 cup unsalted butter, softened
1 cup granulated sugar
4 large eggs
2 teaspoons vanilla extract
1 cup whole milk
1 ½ cups crushed pineapple, drained
1 ½ cups white chocolate chips, melted
3 cups white chocolate cream cheese frosting
1 cup pineapple chunks, for topping

Prep Time
Prep Time: 20 minutes

Cook Time, Total Time, Yield
Cook Time: 30 minutes
Total Time: 50 minutes
Yield: 12 servings
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Detailed Directions and Instructions
Preheat the Oven

Start by preheating your oven to 350°F (175°C). This ensures the cake bakes evenly and
rises beautifully.

Prepare the Cake Pans

Grease and flour three 9-inch round cake pans to prevent sticking. You can use baking spray
for convenience or the classic method of buttering and dusting with flour.

Mix the Dry Ingredients

In a medium bowl, whisk together the all-purpose flour, baking powder, and salt. This step
incorporates air, ensuring the cake has a light and fluffy texture.

Beat the Butter and Sugar

In a large mixing bowl, use an electric mixer to beat the softened butter and granulated
sugar together until the mixture is light and fluffy. This process typically takes about 4-5
minutes.

Add the Eggs

Incorporate the eggs into the mixture one at a time, ensuring to beat well after each
addition. This step adds moisture and richness to your cake.

Add Vanilla Extract

Stir in the 2 teaspoons of vanilla extract. This will contribute to the overall flavor profile of
the cake, enhancing the sweetness of the white chocolate and pineapple.

Combine Dry and Wet Ingredients

Gradually add the flour mixture to the butter mixture, alternating with the whole milk. Start
and end with the flour mixture to promote a smooth batter. Mix until just combined to avoid
overworking the flour.



White Chocolate Pineapple Heaven Cake | 3

www.savorydisovery.com

Fold in the Pineapple and White Chocolate

Gently fold in the crushed pineapple and melted white chocolate chips until they are evenly
mixed into the batter. Be cautious not to overmix, preserving the cake’s airy texture.

Divide the Batter

Evenly divide the batter among the three prepared cake pans. You can use a kitchen scale
for accuracy or a large spoon for distribution.

Bake the Cakes

Place the cake pans in the preheated oven and bake for 25-30 minutes. To check for
doneness, insert a toothpick into the center of the cakes; if it comes out clean, the cakes are
ready.

Cool the Cakes

Once baked, allow the cakes to cool in the pans for about 10 minutes. Afterward, transfer
them to wire racks to cool completely. This will prevent sogginess and maintain the cake’s
fluffy structure.

Assemble the Cake

Once the cakes have cooled completely, take one layer and place it on a serving plate.
Spread a generous portion of white chocolate cream cheese frosting on top, ensuring even
coverage.

Add the Second Layer

Carefully place the second cake layer on top of the frosted layer. Repeat the frosting
process.

Add the Final Layer

Top the second layer with the remaining layer of cake, and frost the top and sides of the
entire cake to fully enrobe it in frosting.

Decorate
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Finish by decorating the top of the cake with pineapple chunks. This not only adds visual
appeal but also a burst of fresh flavor when served.

Slice and Serve

Once decorated, slice the cake into servings, recommending about 12 per cake. Serve with a
smile, and watch how everyone reaches for a slice!

Notes
This cake is best enjoyed fresh, but it can be stored in the refrigerator for up to three days.
Ensure that it’s covered to maintain its moisture. The frosting can be made in advance and
stored in the fridge; just give it a good mix before using.

Cooking Techniques
Mixing: Proper mixing techniques can significantly impact your cake’s final texture. Always
cream the butter and sugar together until light and fluffy to incorporate air efficiently.
Folding: When combining the pineapple and white chocolate, use a gently folding motion to
ensure you keep the air in the batter, contributing to a light cake.
Layering: Careful assembly helps maintain the structural integrity of the cake. It’s important
to ensure that each layer is level for both visual appeal and even icing.

FAQ
Can I use fresh pineapple instead of canned?

Yes, you can use fresh pineapple. Just ensure it is well-drained and finely chopped for even
distribution throughout the cake.

What if I don’t have white chocolate chips?

If you’re out of white chocolate chips, you can melt a white chocolate bar instead; just
ensure it’s at the same weight as the chips required.

How do I store leftover cake?

Store leftover cake in an airtight container in the refrigerator. It can last for up to three
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days.

Can I freeze this cake?

Yes, this cake freezes well. Wrap it tightly in plastic wrap and aluminum foil before placing
it in the freezer. It can be frozen for up to three months.

Conclusion
White Chocolate Pineapple Heaven Cake is the perfect dessert for any occasion, whether it’s
a birthday party, a bridal shower, or simply a treat for yourself. Its unique combination of
flavors and textures will leave your guests talking long after the last slice is gone. So gather
your ingredients, follow the steps, and prepare to enjoy a slice of heaven!

More recipes suggestions and combinations
Tropical Fruit Salad

Pair this cake with a refreshing tropical fruit salad made from fresh pineapple, mango, and
kiwi. A light drizzle of honey or a sprinkle of mint will elevate the flavor.

Coconut Whipped Cream

Serve alongside or on top of the cake with a dollop of coconut whipped cream for an extra
layer of tropical delight.

Lemon Sorbet

Consider adding a scoop of lemon sorbet. The tartness of lemon will cut through the
sweetness of the cake, creating a beautiful balance.

Pineapple Upside-Down Cake

Explore the flavors of pineapple further with a classic pineapple upside-down cake as a
variant, which brings a caramelized touch to the dessert table.

Chocolate Lava Cake

For chocolate lovers, consider turning one layer of cake into a chocolate lava cake for a rich
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and decadent dessert option at your gathering.

Enjoy the decadence of White Chocolate Pineapple Heaven Cake, and don’t hesitate to get
creative with combinations and flavors to suit your gatherings.


