TRES LECHES CAKE

HOMEMADE SALSA
INGREDIENTS

INGREDIENTS
4 ripe tomatoes, cored and quartered,
or 1 (28-ounce) can of tomatoes

3 jalapeños

1 red onion, peeled and quartered

Salt

3 garlic cloves, peeled

cup fresh cilantro (optional)

1½ cups all-purpose flour
1 tbsp. baking powder
¼ tsp. ground cinnamon
6 large egg whites

3 large egg yolks
1½ cups sugar
2½ tsp. vanilla extract, divided
1 cup evaporated skim milk

INSTRUCTIONS

7. Bake for 25 min., then reduce heat to 325° and continue
baking 20 to 25 min.

1. Preheat oven to 350°. Butter and
flour inside of glass 13x9" baking dish.

INSTRUCTIONS
1. Roast jalapeños on a grill.
2. Allow them to cool; peel the skin.
3. Place the tomatoes, onion, garlic, peeled jalapeños and cilantro (optional) into a
blender and blend to desired consistency. A little texture is ideal.
4. Add salt to taste.

2. Whisk flour, baking powder and cinnamon in a
large bowl.

8. Let cake cool in pan for 15 min. Then, invert cake onto
wire rack set inside rimmed baking sheet.

3. Using electric mixer and separate bowl, beat
egg whites 7 to 8 min.

9. Whisk ½ tsp. vanilla, evaporated milk and remaining
ingredients in a bowl.

4. Gradually beat in sugar and add egg yolks
one at a time.

10. Poke holes all over top of cake with skewer. Slowly drizzle
half the sauce on top. Let sit for 10 min.

5. Beat in 2 tsp. vanilla. Add flour mixture in 3
additions, alternating with milk in 2 additions.

5. Refrigerate salsa until ready to serve.

11. Invert platter on top of cake. Lift rack and gently invert
cake onto platter. Drizzle remaining sauce on top.

6. Pour batter into pan and smooth top.

MEXICAN HOT CHOCOLATE

PICADILLO
INGREDIENTS

INGREDIENTS
1 (3.3-ounce) tablet of Mexican chocolate

1 tsp. sugar

2½ cups milk

½ tsp. cinnamon

1½ tbsp. vegetable oil
1 lb. ground beef (15% fat recommended)
cup chopped white onion
2 garlic cloves, peeled and crushed

INSTRUCTIONS
1. Break tablet of Mexican chocolate into pieces and bring to a simmer with milk.
2. Stir until chocolate is melted and well combined.
3. Add sugar and cinnamon for extra flavor.
Tip: Mexican hot chocolate is traditionally beaten to a froth with a “molinillo.” You can
imitate the effect by putting small portions of your hot chocolate in a blender and briefly
pulsing it.

½ cup whole milk
1 cup heavy cream
1 cup sweetened condensed milk
Unsalted butter and flour for pan

1 serrano pepper, seeded
and minced

1 beef bouillon cube

1½ cups diced potato

Salt and pepper

1 lb. tomatoes, diced

INSTRUCTIONS
1. Heat oil in large skillet; add ground beef.
2. Break beef into crumbles and cook until
brown, about 8 min.
3. Add onion and garlic. Stir and cook for about 1
min., then add serrano pepper and potatoes.
4. Continue to stir and cook about 5 min. until
potatoes are slightly tender but still firm.

cup chopped cilantro

5. Add tomatoes and bouillon cube. Continue
stirring until bouillon cube is melted.
6. Place lid on skillet and lower heat. Cook until
potatoes are completely cooked and tomatoes
form a thick sauce.
7. Add chopped cilantro and season
with salt and pepper to taste.

