
Lime-Glazed Angel Food Cake 

 

 

A delicious and light ending to a holiday meal.    

Start with a store bought angel food cake, or 
make one from a box mix or from scratch 

 

 

 

Ingredients 

• 2 tablespoons frozen unsweetened coconut flakes, thawed  

• 1 cup powdered sugar  

• 1 tablespoon fresh lime juice  

• ½ teaspoon lime zest, divided  

• Dash of salt  

• 1 (10-inch) round angel food cake  
• 4 large mangoes, peeled and sliced  

• 2 tablespoons granulated sugar 

 

Preparation 

1. Preheat oven to 375°. Spread the coconut on a baking sheet; 
toast about 5–7 minutes or until golden. Set aside. 

2. Combine powdered sugar, 1 tablespoon water, lime juice, 1/4 
teaspoon lime zest, and a dash of salt in a small bowl. Let 

stand 10 minutes. Pour glaze over cake, sprinkle with the 

toasted coconut, and let stand 10 minutes or until glaze is 

set. Stir together mango, granulated sugar, and remaining 

1/4 teaspoon lime zest in a large bowl. 

3. Use a serrated knife to cut the cake into wedges. Arrange on 

dessert plates with the mango slices on the side. 

  
Servings per Recipe: 12     Serving size:  1 slice (1/12 cake)  

Per serving: 172 calories, 2g protein, 41g carbohydrate, 1g Total Fat (0.5g Sat Fat, 

0g Mono Fat, 0g Poly Fat), 0.0mg cholesterol, 214mg sodium, 2g fiber, 47mg 

calcium, 0.0mg iron 

 
Recipe from Health, May 2008 


