Malzemeler
Burdenno Trilece Miksi 500 gr
Yumurta 250 gr
Su 50 gr
Whiplio Sivi Santi 500 gr
Sat 1 kg .
Dekorasyon
Paletta Miroir Karamel Jole 500 gr
Paletta Miroir Beyaz Jole 40 gr
Ingredients
Burdenno Tres Leches Mix 500 gr
Egg 250 gr
[ ) Water 50 gr
I rl Whiplio Vegetable Cream 500 gr
Milk 1 kg
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Paletta Miroir Caramel Jelly 500 gr
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Karistirma kabina su, yumurta ve trilece toz karisimi
koyulur.

Add water, egg and Tres Leches mix into the mixing
bow.
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Hazirlanan harc tepsiye dokalar.
Pour the batter onto the tray.
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Pisen trilece baska bir kaba ters cevirilir (Ustinutn
tamamen duiz gézikmesi igin) ve yagl kagit gikarilir.

The Tres Leches cake’s tray is inverted to another tray
(to make it look completely flat) and peel the paper
off.
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Mikser yardimi ile 1. seviyeden baslayip 2. ve 3.
seviyede 5 dakika ¢irpilir.

Mix the batter with whisk for 5 minutes starting from
level 1and then level 2-3.
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Tepsideki harc, palet yardimi ile homojen olacak
sekilde duzeltilir.

Set the dough in the tray and make surface smooth
with the pallet.
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1 litre stt ile 500 gr Whiplio sivi santi karistirilir.

Mix 500 g of Whiplio vegetable cream with 1 liter
of milk.

,yu%iphogu@%u}glwﬁ

500 gr lik tepsiye (25x35cm) yagli kagt serilir.
Put a baking paper into the 500g tray(25*35cm).
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Tas taban firinda Gst: 185°C, alt: 165°C de 40 dakika
pisirilir.
Place the tray in a deck oven at a temperature of
185°C (upper side),165°C (lower side) for 40 minutes.
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Trilege 35-45°C arasinda sicakliga geldiginde
hazirlanan karisim trileceye kepge yardimi ile esit
sekilde dokulur ve kek islatilir.

When the Tres Leches cake is cooled at a temperature
of 35-45 ° C, pour over the mix on top of the cake.
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Karisimi doktikten sonra trilege siviyl cekmesi icin 15
dakika buzdolabinda dinlendirilir.

Rest in the refrigerator for 15 minutes.
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Dolaptan ciktiktan sonra tzerine sivi santi ince bir
tabaka olarak yayilir ve 500g Paletta Miroir Karamel
jole en Uste palet yardimiyla yayilir.

Spread over whipped vegetable cream as a first layer
then pour and spread over 500 g Paletta Miroir
Caramel jelly.
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30-40 gr Paletta Miroir Beyaz j6le yardimiyla
stslenir. Trilece servise hazirdir, afiyet olsun.

Decorate with 30-40 grams of Paletta Miroir White
jelly. Enjoy with the Tres Leches.
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