
How to Make Tres Leches Cake

DESSERT

Ingredients
3  eggs

12 fluid ounce evaporated milk  canned 

1 cup half-and-half

1 cup heavy whipping cream

14 ounce condensed milk  sweetened canned 

0.5 teaspoon vanilla extract

0.3 cup vegetable oil

1 cup water  cold 

1 tablespoon sugar  white to taste 

READY IN

225 min.

SERVINGS

19

CALORIES

273 kcal
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15.3 ounce duncan hines classic decadent cake mix  yellow 

Equipment
bowl

frying pan

oven

mixing bowl

plastic wrap

baking pan

hand mixer

toothpicks

wooden spoon

skewers

Directions
Preheat oven to 350 degrees F (175 degrees C). Generously grease a 10x15-inch baking pan

with vegetable shortening.

Combine yellow cake mix, eggs, water, vegetable oil, and 1 teaspoon vanilla extract in a large

mixing bowl. Beat with electric mixer until very smooth, scraping down the sides of the bowl

as needed. Scrape batter into the prepared baking pan. Smooth the top of the batter, shake

pan, and tap lightly on counter 2 or 3 times to eliminate air bubbles.

Bake in the preheated oven until a toothpick inserted in the middle of the cake comes out

clean, about 22 minutes.

Let cake cool in the pan at least 30 minutes. Poke holes all over the cake with a bamboo

skewer or the handle of a wooden spoon.

Combine evaporated milk, sweetened condensed milk, and half-and-half in a large bowl;

slowly pour milk syrup all over the cake. Syrup will soak into cake. Wrap cake with plastic wrap

and refrigerate at least 3 hours (or preferably overnight).

Whip cream with sugar and 1/2 teaspoon vanilla in a large bowl with an electric mixer until

cream is fluffy; spoon whipped cream over cake.

Nutrition Facts



 PROTEIN 7.81%
  FAT 43.57%

  CARBS 48.62%

Properties
Glycemic Index:6.9, Glycemic Load:7.37, Inflammation Score:-3, Nutrition Score:5.9213043243989%

Nutrients (% of daily need)
Calories: 273.3kcal (13.67%), Fat: 13.38g (20.58%), Saturated Fat: 6.8g (42.53%), Carbohydrates: 33.59g (11.2%), Net

Carbohydrates: 33.31g (12.11%), Sugar: 24.65g (27.39%), Cholesterol: 56.98mg (18.99%), Sodium: 233.63mg

(10.16%), Alcohol: 0.04g (100%), Alcohol %: 0.04% (100%), Protein: 5.4g (10.79%), Phosphorus: 194.43mg (19.44%),

Calcium: 182.26mg (18.23%), Vitamin B2: 0.28mg (16.39%), Selenium: 7.12µg (10.18%), Vitamin A: 367.15IU (7.34%),

Vitamin K: 6.76µg (6.44%), Vitamin B1: 0.09mg (5.95%), Folate: 23.41µg (5.85%), Vitamin B5: 0.53mg (5.34%),

Potassium: 183.25mg (5.24%), Vitamin E: 0.73mg (4.85%), Vitamin B12: 0.25µg (4.18%), Iron: 0.69mg (3.83%),

Magnesium: 15.31mg (3.83%), Zinc: 0.57mg (3.82%), Vitamin B3: 0.63mg (3.17%), Vitamin B6: 0.06mg (3.01%),

Vitamin D: 0.4µg (2.67%), Manganese: 0.05mg (2.41%), Copper: 0.03mg (1.61%), Vitamin C: 1.09mg (1.32%), Fiber:

0.27g (1.09%)


