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Marquesote 

Continue on next page …  

Ingredients (for two 8x8 inch cakes, or one 9x13inch pan) 
 

8    eggs; whites and yolks separated 

½ cup   sugar 

1 ½ cups   corn starch (white fine powder, also known as corn flour) 

1 tbsp   baking powder 

½ cup   butter, plus a little more, for greasing the pans  

 

Use parchment paper to line two 8x8 inch baking pans (or one 9x13 inch pan); grease with a bit of 

butter and reserve.  Turn on oven to 350ºF (180ºC).  Melt butter in a small pot on the stove at low 

temperature, or in a bowl in the microwave oven; reserve, allowing to reach room temperature.  

Place the egg whites in a perfectly clean and dry mixing bowl, and beat until they turn white and 

form peaks.  Continue beating vigorously while adding the egg yolks, one at a time, and continue 

beating until ribbons of the egg mix traced on the surface remain for a while.  Sift sugar, corn flour 

and baking powder through a fine mesh, onto the egg batter, and fold gently to incorporate.   

Pour in melted and cooled-down butter, mixing gently but thoroughly, until perfectly smooth and 

uniform.  Divide batter between the lined 8x8inch pans, or pour into the 9x13inch pan.  Bake in pre

-heated oven for approximately thirty minutes, until golden brown and a toothpick comes out 

clean after inserting at the centre of the cakes.  Remove from oven, and allow to cool down in the 

mould (cake will be very brittle); as it cools, the cake will shrink a little. Take the cake(s) with 

parchment paper out of the mould, then gently pull the paper away from the cake and 

remove.  Trim the edges of the cake with a serrated knife, and slice to serve: 

 

 

When marquesote is soaked in a cinnamon-flavoured simple syrup, it is called mamón, which means 

“sucker”, because the syrup gets promptly absorbed.   
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Ingredients (enough to soak two 8x8inch marquesotes) 
 

1 cup   sugar 

1 cup   water 

1 stick   cinnamon, preferably Mexican (Ceylon) 
 

Place sugar, water and cinnamon stick in a pot over medium-high heat.  Cook, stirring occasionally, 

until the sugar has dissolved, and continue until the liquid starts to boil and thickens just slightly.   

Remove from heat, and allow to cool down.  It should remain clear, but might have a slightly yellow 

coloration from the cinnamon.  Once cooled down, remove and discard cinnamon stick. 

 
 

For mamón, slice off a thin layer from the bottom of the cake; place cake with cut side facing up, 

in a dish with rim.  Pour syrup generously over each cut surface, allowing cake to absorb syrup.  Turn 

cakes to face up:   

Cinnamon Simple Syrup —Jarabe simple sabor canela 

For this great absorption property, as well as for its neutral taste, Marquesote may also serve as the 

base for other desserts, such as Antes (layered cakes with syrup and fruit preserves), Chimbos 

(squares of marquesote with a cinnamon and anise flavoured syrup, from the state of Chiapas), Sopa 

de vino – Wine Soup (as the name indicates, the soaking medium includes wine, a dessert from the 

state of Guerrero), and even with sweet sauces, such as cajeta, or the well-known pastel de tres 

leches (three-milk cake.)   

 

In the photo, right, an assortment 

of mini cakes, prepared with 

marquesote as a base: 


