
earl grey & blueberry tres leches cake

ingredients

makes one  
20 cm (8 inch) square cake

for the earl grey infused milk
400 ml whole milk
1 tbsp loose earl grey tea

for the cake
190 g all-purpose flour
1 + 1/2 tsp baking powder
1/2 tsp salt
4 large eggs, separated
100 g + 50 g granulated sugar
80 ml earl grey infused milk
1 tsp vanilla extract
180 g blueberries

for the milk infusion
180 ml earl grey infused milk
180 ml condensed milk
180 ml evaporated milk
180 ml heavy cream

how to

for the earl grey infused milk
1. In a large measuring cup or mason jar, stir together whole milk and 
earl grey tea. Cover and refrigerate for at least 24 and preferably 48 
hours. Shake or stir occasionally.

for the cake
1. Lightly grease a 20 cm (8 inch) square cake tin and line with parch-
ment paper. Preheat oven to 175°C (350°F).

2. In a medium mixing bowl, whisk together flour, baking powder and 
salt.

3. In a stand mixer fitted with the whisk attachment, beat egg yolks 
and 100 g of sugar on medium-high speed until pale and thick, ca. 3 
minutes. Beat in milk and vanilla extract, then reduce the speed to low 
and beat in flour mixture until just combined.

4. Using a clean bowl and whisk attachment, beat egg whites until 
foamy. With the mixer still running, slowly add 50 g of sugar and con-
tinue beating to medium stiff peaks. Gently fold egg whites into the 
batter, in two additions.

5. Pour cake batter into prepared cake tin and divide the blueberries 
on top. Bake for 30-40 minutes, until puffed and golden and a skewer 
inserted into the center comes out clean. Let cool for 5 minutes.

for the milk infusion
1. While the cake bakes, prepare the milk infusion by stirring together 
the different milks and heavy cream. Refrigerate until ready to use.

2. When the cake has slightly cooled, use a skewer to poke holes all 
over the cake. Pour about 240 ml (1 cup) of the milk infusion over the 
cake and let soak. Once the milk has soaked in, pour another 240 ml (1 
cup) over the cake. Cover with cling film and chill for at least 4 hours 
before serving.
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