Name: _____________________				Period:__________

Tres Leches (3 Milk Cake)

1 ½ C. all-purpose flour			2 C. whole milk
1 t. baking powder				1 (14 oz) can sweetened condensed milk
½ C. unsalted butter				1 (12 oz) can evaporated milk
1 C. sugar					
5 eggs						
½ t. vanilla					

1. Preheat oven to 350 degrees. Grease and flour a 9X13 in baking pan. Label foil to cover cake.
2. Combine whole milk, condensed milk and evaporated milk together in a labeled plastic container. 
3. Sift flour and baking powder together in small mixing bowl.
4. Cream butter and 1 cup sugar together in large mixing bowl with electric mixer.
5. Add eggs and ½ teaspoon of vanilla, beat well.
6. Add the flour mixture to the butter mixture ¼ cup at a time; mix until blended.
7. Bake for 30 minutes. Pierce cake several times with a fork.
8. Pour milk mixture over COOLED CAKE.

Icing
1 ½ C. heavy whipping cream
1 C. sugar
1 t. Vanilla

9. Using electric mixer whip together whipping cream, sugar and vanilla until thick. Put into a labeled plastic container.
10. Spread over the top of cake.
