
The Everyday Kitchen 
 
Cuatro Leches Cupcakes - makes 2 dozen 
 
Adapted from the recipe for tres leches cake by Joy the Baker 
 
Ingredients 
 
3 cups All-Purpose Flour 
2 tsp Baking Powder 
1 tsp Salt 
2 Sticks Unsalted Butter, softened 
2 cups Granulated Sugar 
10 Eggs 
3 tsp Vanilla Extract 
1 tsp Almond Extract 
1 - 12 oz. can Evaporated Milk 
1 - 14 oz. can Sweetened Condensed Milk 
1/2 cups Coconut Milk 
1/2 cups Dulce de Leche (homemade or store bought) 
3/4 c Half and Half 
1 tsp Ground Cinnamon 
3 tbsp Dark Rum 
3 Cardamom Pods 
 
Preheat the oven to 350°F. Line two muffin pans with 24 cupcake liners, and prepare 
each liner with cooking spray. In a medium size bowl, whisk together the flour, baking 
powder and salt. In a separate large bowl, cream the butter and sugar using an electric 
mixer on medium speed for about two minutes, or until fluffy and well-blended. Add the 
eggs, two or three at a time, and beat to combine well. Add 2 tsp of the vanilla and 
almond extract and mix well. The batter should be quite wet. Add the flour mixture to the 
batter in three separate batches and mix until just combined. Using a tablespoon, scoop 
the batter into the cupcake liners, filling them about 3/4 full. Bake for about 25 minutes, 
rotating the pans half way through, until the cupcakes are lightly golden and a toothpick 
inserted into the center of the cupcakes comes out clean. Allow the cakes to cool for 
about half an hour. Meanwhile, prepare the milk glaze. In a saucepan over medium-low 
heat, whisk together the evaporated milk, sweetened condensed milk, coconut milk, dulce 
de leche, half and half, rum, cinnamon, cardamom, and 1 tsp vanilla. Allow the sauce to 
warm and then remove from heat. Using a toothpick, poke several small holes into each 
cupcake. Slowly spoon about 3 tablespoons of the milk sauce over each cupcake and 
allow the sauce to soak in. [Note: this step can be messy, so place paper towels or a plate 
under the cupcakes to catch excess sauce]. Refrigerate the cupcakes for about two hours 
and then frost, if desired. 
 


