
Dulce de Leche Crepe Cake
 Vegetarian

DESSERT

Ingredients
2.8 cups confectioners' sugar

1 cup dulce de leche  jarred canned plus more for drizzling ( or ) 

4 large eggs

1.3 cups flour  all-purpose 

0.3 cup granulated sugar

1 cup heavy cream

0.1 teaspoon kosher salt

2 sticks butter  unsalted softened 

READY IN

75 min.

SERVINGS

8

CALORIES

661 kcal

https://whatsheate.com


8 servings butter  unsalted melted for brushing 

0.3 cup cocoa powder  unsweetened (Dutch-process or natural) 

0.8 teaspoon vanilla extract

1.3 cups milk  whole 

Equipment
frying pan

whisk

blender

plastic wrap

stand mixer

spatula

Directions
Combine the milk, eggs, flour, cocoa powder, granulated sugar, vanilla and salt in a blender

and process until smooth. Refrigerate the batter 30 minutes.

Lightly brush a 10-inch nonstick skillet with melted butter and place over medium heat.

Add a scant 1/4 cup of batter and quickly swirl the pan to coat the bottom. Cook until set on

top and golden on the bottom, about 30 seconds. Carefully lift the edge of the crepe with a

rubber spatula, then flip with your fingers and cook 20 more seconds. Invert the crepe onto a

plate. Repeat with the remaining batter to make 14 to 18 crepes, brushing the skillet with more

butter as needed. Stack the finished crepes on the plate and let cool completely. (The crepes

can be made up to 1 day ahead; let cool, then wrap the stack in plastic wrap and refrigerate.)

Make the filling: Beat the butter in a stand mixer fitted with the paddle attachment on

medium-high speed until light and fluffy.

Add 2 3/4 cups confectioners' sugar in 2 batches, beating until smooth and fluffy.

Add the dulce de leche and beat until combined. (The filling can be made up to 1 day ahead;

cover with plastic wrap and refrigerate, then beat for a few minutes with a mixer before

using.)

Place 1 crepe on a platter or cake stand.



Spread with a scant 1/4 cup of the filling, then top with another crepe. Repeat with the

remaining filling and crepes, ending with a crepe on top.

Beat the heavy cream and the remaining 1 tablespoon confectioners' sugar in a stand mixer

fitted with the whisk attachment until stiff peaks form.

Spread on top of the cake and drizzle with dulce de leche.

Serve immediately.
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Nutrition Facts

 PROTEIN 4.78%
  FAT 55.75%

  CARBS 39.47%

Properties
Glycemic Index:28.14, Glycemic Load:15.82, Inflammation Score:-7, Nutrition Score:10.076086882664%

Flavonoids
Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg Epicatechin: 5.28mg, Epicatechin: 5.28mg,

Epicatechin: 5.28mg, Epicatechin: 5.28mg Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin:

0.27mg

Nutrients (% of daily need)
Calories: 661kcal (33.05%), Fat: 41.89g (64.44%), Saturated Fat: 25.66g (160.38%), Carbohydrates: 66.73g

(22.24%), Net Carbohydrates: 65.2g (23.71%), Sugar: 49.54g (55.05%), Cholesterol: 202.68mg (67.56%), Sodium:

99.89mg (4.34%), Alcohol: 0.13g (100%), Alcohol %: 0.07% (100%), Caffeine: 6.18mg (2.06%), Protein: 8.07g

(16.15%), Vitamin A: 1465IU (29.3%), Selenium: 16.91µg (24.16%), Vitamin B2: 0.35mg (20.38%), Phosphorus:

154.08mg (15.41%), Vitamin B1: 0.19mg (12.96%), Vitamin D: 1.89µg (12.63%), Folate: 50.54µg (12.63%), Manganese:

0.25mg (12.47%), Iron: 1.78mg (9.9%), Calcium: 95.42mg (9.54%), Vitamin E: 1.34mg (8.94%), Vitamin B12: 0.53µg

(8.88%), Copper: 0.16mg (8.03%), Vitamin B5: 0.73mg (7.3%), Magnesium: 28.08mg (7.02%), Vitamin B3: 1.31mg

(6.53%), Fiber: 1.52g (6.09%), Zinc: 0.91mg (6.03%), Potassium: 191.19mg (5.46%), Vitamin B6: 0.09mg (4.45%),

Vitamin K: 3.59µg (3.42%)


