MANGO TRES LECHES CAKE
5
tablespoons butter, melted, plus more to grease pan

1½
cups all-purpose flour

1
cup plus 2 to 3 tablespoons sugar, more to taste

2
teaspoons baking powder

¼
teaspoon plus a pinch fine sea salt

6
large eggs, separated

?
cup plus 3 tablespoons milk

1
teaspoon vanilla extract

¼
teaspoon cream of tartar

2
cups cubed very ripe mango

1
can (15 ounces) unsweetened coconut milk

1
can (14 ounces) sweetened condensed milk

¼
cup Spanish brandy or Cognac

1½
cups heavy cream

¼
teaspoon ground cinnamon

Heat oven to 350 degrees. Butter a 9-inch-by-13-inch baking pan. In a medium bowl, whisk together the flour, ¾ cup of the sugar, the baking powder and ¼ teaspoon salt. In a large bowl, whisk together the egg yolks, melted butter, 3 tablespoons of the milk and vanilla.

Using an electric mixer set on medium, beat the egg whites until frothy. Add the cream of tartar and beat until thick, fluffy and white but before peaks form. Add ¼ cup of sugar, a little at a time, and continue beating until the whites are glossy and firm peaks form when the beaters are lifted.

Whisk half the flour mixture into the yolks (it will seem like paste). Whisk a quarter of the egg whites into the yolk mixture to lighten it. Using a rubber spatula, gently fold in another quarter of the whites. Sift half of the remaining flour mixture over the batter and fold in. Fold in another quarter of the egg whites followed by the rest of the sifted flour and finally the rest of the whites. Scrape batter into the pan and smooth the top with the spatula. Bake until the cake is golden and a toothpick inserted into the center comes out clean, about 25 minutes. Let cool.

Meanwhile in a blender or food processor, purée the mango with 2 to 3 tablespoons sugar, or to taste depending upon how sweet your mango is.

When the cake is cool, use a fork to poke holes all over the top, then cut the cake into 18 pieces, but don’t take the pieces out of the pan.

In a small saucepan over medium heat stir together the coconut milk, condensed milk, remaining ? cup milk, brandy and a pinch of salt. Heat until steaming, then pour it evenly over the cake. Cover and chill the cake for at least 1 hour or overnight.

Just before serving, whip the cream with the cinnamon and half of the puréed mango until thick and mousse-like. Taste and add more sugar if it tastes flat. Spread the mango cream on the cake, then dollop on the remaining mango purée. Use a spatula to swirl the mango purée into a marble-like pattern. Or use the purée as a sauce when you serve the cake.
For what might be the sweetest cake in the universe, a syrupy, coconut-and-condensed-milk-infused tres leches cake is further sugared with a purée of soft, ripe mango. You couldn’t ask for a more luscious spring dessert.

SERVES: 18 








 Melissa Clark

One thing I would have done differently is that I used a springform pan and started to panic about the amount of liquid (from ) I needed to add into the cake after it had been baked. I was worried it would be leaking out in the fridge. So I would definitely make sure you have the right size baking pan for this ahead of time.
Is this helpful? 23

SG6 years ago

The 'soak' part is very critical for the cake to be moist so don't hold back on the coconut milk mixture. Pureed mango from Indian store works great for this since there are no fibers from the fresh mango. However, the whipped cream becomes a bit runny when you add the puree to it. A tablespoon or so of milk powder helps the cream mixture to hold its texture.

Is this helpful? 20

Tyler7 years ago

First time making a cake soak and i held back part of the "soak" because the cake was pretty much covered. Big mistake! Just pour all the liquid in even if it looks excessive.

Only plus side is i can make an extra small one with the ingredients i held back.

Is this helpful? 13

C2 years ago

Cardamom and/or ginger go better with mangoes than does cinnamon. The substitution works great!

Is this helpful? 13

NLS4 months ago

Combined this recipe with the Ina Garten Tres Leches technique to simplify and skip the separating/beating of eggs - came out great!

Is this helpful? 3

