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Coffee Tart with Caramel Condensed Milk and Cream

Ingredients for the Tart Mixture

cup boiling water

cup sunflower oil

eggs

cup cake flour

cup sugar

teaspoons baking powder

(1 teaspoon of baking powder must be
beaten with the egg whites. The other
teaspoon is stirred into the mixture.)
% teaspoon salt

% teaspoon vanilla essence

3 tablespoons cocoa

Method

1.In a mixing bowl, beat the egg whites and
one teaspoon of baking powder until stiff. Set aside.
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2.In another bowl, stir together the egg yolks and oil.

3.Mix the cocoa with % cup of boiling water
to form a smooth paste and dissolve any lumps.
4.Add the cocoa mixture to the yolks and oil
mixture. Beat well.

5.Add the cup of sugar and mix with a wooden
spoon before beating again. Beat thoroughly.
6.5ift the salt and flour together - about
three times.

7.Stir the sifted flour into the above mixture.
8.Gently fold in the stiffly beaten egg whites.
Mix well.

9.Finally, stir in the remaining teaspoon of
baking powder.

10.Pour the mixture into a greased 2-litre
glass oven dish and bake at 180°C for 25 minutes.
11.When the cake/tart comes out of the oven,
poke holes all over with a fork.
12.Immediately pour the boiling syrup over
the warm cake.

13.Allow the cake to cool completely before
spreading the caramel cream topping.

Syrup

375 ml water

465 g (572 ml or %2 cups and 2% tbsp) sugar
2 tablespoons coffee powder

1 teaspoon vanilla essence

Boil together until the mixture is dissolved.
When the syrup begins to bubble, remove it
from the stove.

Ingredients for the Cream Topping
1 tin caramel condensed milk
125 ml fresh cream

Topping

1.Beat the cream until stiff.

2.Add the tin of caramel condensed milk and beat again.
3.The cream mixture should be quite thick and can

be spread over the cooled cake.

4.(Tip: The caramel condensed milk can be chilled

in the fridge beforehand.)

Notes

Start the recipe by making the syrup first and set it aside.

It only needs to be reheated before pouring it over the

warm cake/tart.

Next, beat the egg whites with one teaspoon baking powder,

then transfer them to another bowl and set aside.

Use the same mixing bowl to prepare the rest of the ingredients.
The second teaspoon of baking powder should be stirred in last.
To check if your glass dish holds 2 litres, pour 2 litres of
water into it to test. There should still

be space for the cake to rise and for a layer of topping.

The tart can be stored in the fridge or freezer.

The syrup used here is basically a “simple syrup.” It makes
any cake lovely and moist.

Basic Simple Syrup Recipe:

Example - 310 g sugar (about 1 cup and a bit more than half)
and 250 ml water. Stir over low heat until the sugar dissolves.
Simmer for about 5 minutes and let cool. You can then add
coffee powder, vanilla, rum, or any flavouring of your choice.
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