
From the kitchen of… .. 

 

 

 

Chocolate Tres leches cake  

Servings:  9x13 pan  

Cook Time : 15 - 20  
minutes  

Cook temperature: 

350 ° 

✓ Top with chocolate shavings , chocolate sprinkles  
or chocolate syrup.  

✓ Don’t have half & half? Use 3 oz of milk + 3 oz of 
heavy cream . 

Ingredients : cake  

o Prepare cake batter per package and bake in a 
greased 9”X13” pan . 

o Prepare tres leche  by mixing the condensed milk, 
evaporated milk, half & half and cocoa powder 
and then whisk . 

o Once cake is fully baked and still warm , use a 
fork to  pierce the cake s o the tres leche can  
soak in  the cake . 

o Pour tres leche  evenly  over cake and 
refrigerate for at least 2 hours or overnight if 
possible.  

o To prepare  whipped  topping, measure out 
powdered sugar, cocoa powder and cream in a 
mixing bowl and whisk on high till  it’s the desired 
consistency  

o Add whipped topping to cake and chill until 
ready to serve  

(1)  20 oz  
B&P Chocolate cake 
mix  

12  oz  Water , cool  

Ingredients: tres leche  

14  Oz  
Sweetened condensed 
milk  

6  Oz  Evaporated milk  

6  Oz  Half & half  

1 5  Grams  
Unsweetened cocoa 
powder  

Ingredients: whipped topping  

1 20  Grams  Powdered sugar  

75  grams  
Unsweetened cocoa 
powder  

24  Oz  Heavy cream  

directions  
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