Southern Tres Leches Cake
www.MyMostRequestedRecipes.com

To make this cake I use a boxed cake mix, but I
never follow the directions on the box. When
making a yellow cake, I replace the required cup
of water with a cup of milk. When making a
chocolate cake, I replace the water with 3/4 cup
of coffee and 1/4 cup of milk, and occasionally I
squirt in a few tablespoons of chocolate syrup. I
also add a 4th egg to the 3 the box requires. A
tablespoon of pure vanilla and pinch of salt make
a difference in the finished product. These simple
modifications produce a cake that no one
believes began with a box.
Ingredients:
 Yellow Cake Mix that requires oil as opposed
to butter as an ingredient
 4 eggs
 1 cup milk
 1/3 cup oil
 1 tablespoon pure vanilla
 1/2 teaspoon salt
 1 can sweetened condensed milk
 1 container Cool Whip, completely defrosted
Optional Topping:
 1 cup coconut
Preheat oven to 350 degrees. Prepare a 9 x 13 baking pan by spraying with non‐stick cooking
spray. In a large bowl, mix together eggs, milk, oil, vanilla and salt. Add the cake mix and beat
at medium speed for 2 minutes. Pour the batter into the prepared pan and bake for
approximately 25 minutes or until a toothpick inserted in the center comes out clean.
Remove from oven and using a fork, prick holes into the cake while still warm. Slowly pour the
sweetened condensed milk over the cake so it is absorbed and seeps into the fork holes. Once
the cake is completely cooled frost with Cool Whip. If you like, top the Cool Whip with coconut.
Refrigerate until ready to serve.
This cake will taste better on day two and will last a surprisingly long time in the refrigerator.
Enjoy!
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