CAJETA CREAM CAKE

YIELD:  4-6 Servings

Cajeta is a popular Mexican sauce made by caramelising milk over medium low heat.  Traditionally made with goat’s milk, this version uses cow’s.

	Cajeta:
	
	

	1 c.
	250 mL
	Milk (preferably homogenised or 2 %)

	½ c.
	125 mL
	Sugar

	1 Tbsp.
	15 mL
	Water

	¼ tsp.
	1 mL
	Baking soda

	1 mL
	¼ tsp.
	Vanilla

	Cake:
	
	

	¼ c.
	60 mL
	Butter or magarine, softened

	½ c.
	125 mL
	Sugar

	1
	1
	Egg

	¼ tsp.
	1 mL
	Almond extract

	¾ c. 
	175 mL
	Flour

	¾ tsp. 
	4 mL
	Baking powder

	¼ tsp.
	1 mL
	Baking soda

	¼ tsp.
	1 mL
	Salt

	1/3 c.
	75 mL
	Milk

	Serving:
	
	

	½ c.
	125 mL
	Whipping cream

	¼ c.
	60 mL
	Sliced almonds, toasted (optional)


For Cajeta:

1. In a large, heavy-bottomed saucepan, combine milk and sugar.  Stir over low heat to dissolve.  In a custard cup, dissolve baking soda in water.

2. Add baking soda mixture and vanilla (be careful, as milk may bubble up); cook on medium low heat until it turns caramel, about 45 minutes.  If mixture starts to brown too quickly, turn heat down.

3. Remove from heat and cool overnight in refrigerator (in a sealed container)
For Cake:

1. Line a 8” (25 cm) square pan with parchment paper OR grease and flour.  Preheat oven to 3500F (1800C).

2. In a large bowl, cream butter/margarine.  Add sugar and beat until light and fluffy.

3. Beat in egg; beat in almond extract.

4. In a small bowl, sift together flour, baking powder, baking soda, and salt.

5. Alternately mix in flour and milk into creamed mixture, beginning and ending with flour.

6. Pour into prepared pan.  Bake for 10-15 minutes, or until a cake tester comes out clean, and cake is golden brown.  Let cool in pan on rack.

7. Remove cake from pan after 5-10 minutes. Allow to cool completely.  Wrap carefully and store until the next day.

To Serve (Day 2):
8. Using a serrated knife, slice cake in half horizontally.  Without separating layers, cut into 4-6 pieces.

9. In a bowl, whip cream; fold in ¼ c. (50 mL) of the cajeta.

10. Spoon 1 Tbsp. (15 mL) of the remaining cajeta onto each serving plate; top with bottom slice of cake.  Top with 1 Tbsp. (15 mL) of cajeta and 2 Tbsp. (30 mL) of cream mixture.  Repeat with top slice of cake. Sprinkle with almonds. 
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