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In the mountainous city of Yamanashi, Japan, just an hour from 
Mount Fuji, there is the sweetest cafe called Akito Co�ee. It is mostly 
wooden, and has just a few seats upstairs. The glass cabinet is full 
of little loaf cakes, all lined up in a row on wooden boards. Some are 
filled with grapes (famous in the area) or peaches (also local); others 
with dried fruits or chocolate. You can order a slice with ice cream 
or without. They also make lovely canelé, wrapped in brown paper. 
All glorious. It reminded me how much I love a loaf cake, studded with 
fruits and sliced as you need. This cake is topped with a simple sour 
cream glaze and served with extra raspberries – a real celebration. 

Preheat the oven to 180°C. Grease and line a 23 cm loaf tin with 
baking paper. 

Place the butter and sugar in the large bowl of a stand mixer fitted 
with the paddle attachment. Cream together on high speed for about 
3 minutes, until pale and flu�y, scraping down the side of the bowl 
as needed. Add the eggs, one at a time, beating well between each 
addition, followed by the zest and juice of the limes. Add the sour 
cream, followed by the coconut and mix to combine. Finally, sift in the 
flour and mix on low speed until just combined. It is really important 
that once the flour has been added, it is mixed as little as possible. 
Dust the raspberries in a little extra flour and shake o� any excess, 
then gently fold them into the batter. 

Spoon the batter into the prepared tin, transfer to the oven and bake 
for 50–55 minutes, until a skewer inserted into the centre of the cake 
comes out clean and the top springs back when gently pressed. 
Allow to cool in the tin briefly, then turn out onto a wire rack to 
cool completely. 

To make the lime sour cream glaze, combine the sour cream, icing 
sugar and lime zest in a bowl. The glaze should be thick enough to 
sit on the cake without dripping o� so feel free to adjust accordingly, 
adding a little more icing sugar or some lime juice, depending on the 
consistency. Pour the glaze over the cake and allow it to drip down 
the sides. Serve with extra raspberries, if desired. 

The cake will keep for 2–3 days un-iced in an airtight container 
or in the fridge once iced. Bring the cake to room temperature 
before serving.

SERVES 8

200 g unsalted butter, 
softened

200 g caster sugar

3 eggs

zest and juice of 2 limes

150 g full-fat sour cream 

100 g desiccated coconut

250 g (1 ⅔ cups) self-raising 
flour, plus extra to dust

125 g raspberries, plus extra 
to serve (optional)

LIME SOUR CREAM GLAZE

70 g full-fat sour cream 

150 g pure icing sugar, 
sifted, plus extra if needed

zest of 1 lime (and juice 
if needed)

Raspberry, coconut  
& lime loaf
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