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Pastel de tres leches con cajeta 

Three-milk Cake with Cajeta  
 
 

Ingredients for the cake 

 

4 cups  flour 

1 tbsp   baking powder 

10   eggs, separated 

3/4 lb (300 g) butter, at room temperature 

2 cups  sugar 

2 tsp   vanilla 

1 cup  milk 
 

Prepare two nine-inch round cake pans by greasing bottom and sides with butter, then 

sprinkling with granulated sugar; reserve. Sift flour and baking powder together, reserve.  In a 

large bowl, beat egg whites at high speed until firm and white.  Add 1/2 cup of the sugar and 

continue beating, until smooth and shinny; reserve.  In another large bowl, beat butter until 

fluffy, then add the rest of the sugar and continue beating until sugar dissolves.  Continue 

beating at high speed while adding the egg yolks, one at a time.  Reduce to low speed and 

incorporate flour mix, alternating with milk and vanilla.  Using a spatula, add egg white mix, 

folding lightly until the batter is uniform.  Divide between the two prepared pans, and bake in 

pre-heated oven at 350°F (180°C) for about 45-50 minutes, until a toothpick comes clean 

when inserted at the centre of the pan, and cake tops are golden brown.  Let cool at room 

temperature for at least 30 minutes before removing from the pan, then allow to cool 

completely.  Trim both cakes with a long serrated knife, to remove domed  tops and achieve 

flat surfaces.  Place cakes on a tray with rim, cut side up, and prick with a fork.  Pour cajeta mix 

evenly and slowly over cakes.  Let soak for 30 minutes.  To assemble: place one layer, cut side 

up, on serving plate, coating top and sides with half the icing.  Place second layer on top, and 

finish icing top and sides with the rest of the icing.  

Note:  the more piercing with the fork, and time allowed to soak, the darker and more moist 

the cake; the slice shown next page, left, was not pricked at all, so most of the cajeta mix 

remained near the top of the layers (centre of the cake). 

Cajeta mix 

 

1/3 cup  milk (1% or other) 

1/3 cup   plain yogurt 

1/3 cup  cajeta (or dulce de leche) 

 

Mix all ingredients and set aside 

 

Buttercream  Vanilla Icing, next page 
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Buttercream Icing 

Crema de mantequilla para pastel  
 

 

Ingredients 
 

3/4cup  butter, at room temperature 

6-8 cups   powdered sugar (icing sugar) 

1/3 cup  milk  

2 tsp   vanilla 
 

In large bowl, beat butter with electric mixer at medium-high speed until very smooth.  

Gradually add 1 cup of sugar.  Add milk and vanilla, also gradually, alternating with another 

cup of sugar.  Reduce speed to medium, and continue adding sugar until desired consistency 

is reached.   
 

Variations: Other flavourings, such as 1 teaspoon of orange or almond extract may be used 

instead of vanilla.  For green tea colour and flavour, add one tablespoon of matcha (powdered 

green tea).  For chocolate flavour, incorporate one cup of melted semisweet chocolate before 

adding sugar.  For mocha, add chocolate and dissolve one teaspoon of instant coffee granules 

in the milk.   Vanilla on “tres leches con cajeta” cake, and matcha flavours shown below. 


