Hmoumt Measurs Imovredient - Freparation Method

Milk mixhurs
14 ounces swestenad condensed milk

18 ounmoss evaporated milk
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Four cormsenssd milk into 5 9 pde plate, cover with fodl ared set in & orossting pane Hodd
Poilire water o half heioht of plate ard babke dnoovern st 425 for 35 o 408 minutes, Whisk in
svaporated milk, oream and wanilla ardd let cool.

Moldust oven rack o omicdodls position and prehest oven o 3250 Grease ardd flour s L3209 par.
diisk flour, haking g:u“n.!.!s:ier-,, =alt, and cirramnon in bowl, Hest butter arndd milk in snall saucepan
urtil melted ard set aszide,

Uizirg starndd mixer with whisk, whip esos onomediom spead until foamg, sbout 38 seconds. Slowly
add =ugar and contirgs antil fully incorpovated, 5 o 48 seconds, Incoreszs speed o med-
Mioh arnd whip until thick and olossy, 57 minutes, Feducs speed o low, add milk micturs amd
wvarilla arnd mix until combined, about 15 seconcds. Add Flour mixsture in 3 additions, sovaping
chowry a&fber easch. Tramsfer o opan and oook for 38-25 minobes, volating halfwsy throush.

Cood orn vack for 18 minutes,

Uzimg skemeyr, poke holes st U02Y intervals in fop of cake, Slomly pour milk misxburs over cake,
Lat =it at room Denesraturs Yor 'l.ms mmutef.,, e refriosrats Yor 3-24 hours.

S8 minutes befors secving, remoes cake Yrom fridos. Using stand miser with ehdsk, ahie
corEam  corn Surul anc vanillas on mecd-low speed urtil Toamg, about D minotss Inorease speed
o obdab until soft pesks Yorm -3 minutes. Frost cake and seree,



