Milk Tart Naked Cake

Serves: 12 - 15
Prep time: 50 minutes
Bake time: 40 minutes

Recipe: Milk Tart Naked Cake
Serves 12 - 15




Ingredients

375g salted butter, softened
5259 castor sugar

8 eggs

250g Buttermilk

1t vanilla extract

250g Golden Cloud self-raising flour
165g Golden Cloud cake flour
1t baking powder

Milk tart layer

500ml milk

1 cinnamon quill

2 eggs

100g sugar

3Tbsp cornflour
3Tbsp Golden Cloud Cake flour

1tsp
20g

vanilla bean paste

butter

Buttercream frosting

500g unsalted butter - softened
750g icing sugar - Sifted

2T milk

1/2t Vanilla extract

Decorate

Flowers

Macarons

Method

Cake

1.

Preheat the oven to 170C.
2. Prepare 3 springform pans with Bake and spray.



3. In alarge bowl beat the butter and sugar together for 3-4 minutes. This is the
most important step of the bake as the beating of the sugar and butter together is
what give the cake structure.

4. Add the eggs to the butter and sugar in 4 additions. Beating well after each
addition.

5. Add in the buttermilk and vanilla extract and mix well.

6. Siftin, the self-raising flour, cake flour, baking powder and mix until well
combined.

7. Divide the batter between the 3 pans and bake for 40 minutes.
8. Allow to cake cool completely in the pans.
Milk Tart topping
9. Place a milk pot on medium heat, add in the milk and cinnamon quill.
10. Allow to reach a boil before removing from heat and setting aside.

11. In a large bowl combing the eggs, sugar, cornflour, flour, and vanilla bean paste.
Whisk till smooth and lump free.

12.Pour in the heated milk in a steady stream, constantly whisking until well
combined.

13.Pour the custard into a pot and place on medium heat.

14.Add in the butter and mix till well combined.

15. Allow the custard to cook through and thicken up.

16. Once thick, place in the fridge for 60 minutes to chill.
Buttercream

17.Beat the butter for 5 minutes. Add in the sifted icing sugar in 2 additions, beating
for 5 minutes after each addition.

18.Add in the milk and vanilla extract. Beat for an additional 2-3 minutes.

19.Layer the cakes one upon the other, pipe a border of buttercream and fill the
middle with the milk tart topping. Repeat the process for the second layer and
place the final cake on top.

20.Use the remaining frosting to frost the sides and top of the cake,

21.Use an offset spatula to remove any excess frosting. There frosting must be a
thin layer where in parts the cake is visible

22.Decorate the cake macarons and flowers.
23.Allow to set in the fridge for 30 minutes before serving.



Milk Tart Naked Cake - Kids

Serves: 12 - 15
Prep time: 50 minutes
Bake time: 40 minutes
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Recipe: Milk Tart Naked Cake - Kids
Serves 12 - 15



Ingredients

375¢g
525¢g
8
2509
1t
2509
165¢g
1t

salted butter, softened

castor sugar

eggs

Buttermilk

vanilla extract

Golden Cloud self-raising flour
Golden Cloud cake flour
baking powder

Milk tart frosting

500ml milk

1 cinnamon quill

2 eggs

100g sugar

3Tbsp cornflour

3Tbsp Golden Cloud Cake flour
1tsp  vanilla bean paste

500g unsalted butter - softened
Decorate

Sprinkles

Cinnamon Sugar

Method

Cake
1.
2.
3.

7.
8.
9

Preheat the oven to 170”C.
Prepare 2 springform pans with Bake and spray.

In a large bowl beat the butter and sugar together for 3-4 minutes. This is the
most important step of the bake as the beating of the sugar and butter together is
what give the cake structure.

Add the eggs to the butter and sugar in 4 additions. Beating well after each
addition.

Add in the buttermilk and vanilla extract and mix well.

Sift in, the self-raising flour, cake flour, baking powder and mix until well
combined.

Divide the batter between the 2 pans and bake for 40 minutes.
Allow to cake cool completely in the pans.
Once cooled slice each cake into 2 equal layers, thus creating 4 layers

Milk Tart Buttercream

10.
11.

Place a milk pot on medium heat, add in the milk and cinnamon quill.
Allow to reach a boil before removing from heat and setting aside.



12.In a large bowl combing the eggs, sugar, cornflour, flour, and vanilla bean paste.
Whisk till smooth and lump free.

13.Pour in the heated milk in a steady stream, constantly whisking until well
combined.

14.Pour the custard into a pot and place on medium heat.

15. Allow the custard to cook through and thicken up.

16. Once thick, place in the fridge for 60 minutes to chill.

17.Whip the butter on high for 10 minutes until light, pale and fluffy.

18.Add the cooled custard in, in 2 additions, beating for 5 minutes after each
addition. Once well combined, transfer to a piping bag.

Assembly

19.Layer the cakes one upon the other, separating each layer with pipings of frosting
and a sprinkling of cinnamon sugar.

20.Use the remaining frosting to frost the sides and top of the cake,

21.Use an offset spatula to remove any excess frosting. There frosting must be a
thin layer where in parts the cake is visible

22.Decorate the cake with sprinkles.
23.Allow to set in the fridge for 30 minutes before serving.



Mini Milk Tarts

Makes: 12

Prep time: 20 minutes
Bake time: 40 minutes
Setting time: 120 minutes

Recipe: Mini Milk Tarts
Makes 12



Ingredients

Crust

330g Golden Cloud cake flour
80g icing sugar

200g cold unsalted butter, cubed
1/4t  salt

2 eggs, beaten

Milk tart filling

500ml milk

1 cinnamon quill

2 eggs

100g sugar

3Tbsp cornflour

3Tbsp Golden Cloud Cake flour
1tsp  vanilla bean paste

20g  butter

Decorate
Ground Cinnamon

Method
Crust

1) Combine the flour, icing sugar, salt & butter in a food processor and pulse until it
resembles breadcrumbs.

2) Transfer to a large bowl and add the beaten eggs in, a little at time and mix until
the dough comes together.

3) Once the dough comes together, using your hands to smooth it out into a ball.

4) Roll the dough out on floured baking paper to 6mm. Cover with another sheet of
baking paper and place in the fridge to chill for 60 minutes.

5) Line a 12 cup muffin tray with paper liners.

6) Using a floured 8cm fluted cookie cutter, cut out circles and place them in each
paper liner. Use your finger to smooth it out and press down each liner into the
cup to create the tart shape.

7) Place the muffin tray in the fridge to chill for 60 minutes

8) Preheat the oven to 160/C.

9) Blind bake the tart shells for 15 minutes, remove the baking beads and bake
uncovered for a further 15 minutes.

Milk Tart Filling

10) Place a milk pot on medium heat, add in the milk and cinnamon quill.
11) Allow to reach a boil before removing from heat and setting aside.

12)In a large bowl combing the eggs, sugar, cornflour, flour, and vanilla bean paste.
Whisk till smooth and lump free.



13)Pour in the heated milk in a steady stream, constantly whisking until well
combined.

14)Pour the custard into a pot and place on medium heat.

15)Add in the butter and mix till well combined.

16)Allow the custard to cook through and thicken up.

17)Once thick, remove from heat and pour into the cooled tart shells
18)

Add a dusting of cinnamon and allow to set in the fridge for 120 minutes before
serving.



