Pastel de Tres Leches (Mexican Three Milk Cake)

INGREDIENTS

Cake:

¾ cup butter, softened

1 ½ cups sugar
1 dozen eggs, separated

2 cups all-purpose flour

1 ½ teaspoons baking powder

1 teaspoon cream of tartar

1 teaspoon vanilla extract

1 cup whole milk


Tres Leches:

14 ounces sweetened condensed milk

5 ounces evaporated milk

2 cups heavy cream


Topping:

2 cups heavy whipping cream, whipped
1 cup sugar

DIRECTIONS


Cake:

· Preheat the oven to 350o
· Grease & flour a 9 X 13 " pan

· Cream the butter & sugar together until creamy; mix in the vanilla extract

· Add the egg yolks, beating after one

· Combine the flour & & baking powder; sift together

· Add the flour mixture & the milk to the cake mixture, alternating & mixing

· Beat the egg whites & cream of tartar in another bowl until stiff white peaks form

· Gently fold the egg white mixture into the batter, using a spatula
· Spread evenly in the pan & bake for 25 – 30 minutes or until done; let cool


Tres Leches:

· Combine the sweetened condensed milk, evaporated milk & heavy cream

· Slowly pour the mix over the cake; only use as much as the cake will absorb

Topping:

· Combine the whipped cream & sugar; spread over the soaked cake
· Refrigerate cake before serving

· Optional – Pour remaining “tres leches” milk mixture onto plates & stir strawberry jam in a swirl pattern before serving slices of cake on the plates
