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T í t l e :  G r andma´s  c ak e

50 minutes aprox

60 u. of rectangular cookies 120ml milk to dip the cookies

500ml milk (custard) 4 egg yolks

60g of flour 100g of sugar

1 cinnamon skin 1 piece of orange and lemon peel

200g milk chocolate ( chocolate cream) 50g of butter

50ml of milk cream 35% fat chocolate shaving to decorate

 Alicia Martín, Paula G.Arce and David Pérez



PREPARATION OF THE
CUSTARD

We start by preparing the pastry cream. To do this, in a cup, we dilute the cornstarch with 2 or 3 tablespoons of milk and
reserve.

             In a saucepan, heat the rest of the milk with the orange and lemon skins and the cinnamon stick. When the milk
begins to boil, turn off the heat and let it rest for 10 minutes.

              In a bowl, beat the egg yolks with the sugar and add the milk by straining it. We are only going to use the yolks,
although it can also be made with 2 whole eggs and 2 yolks. 

              In this part of the preparation, when we unite all the ingredients, we must do it without stopping stirring since
the milk will still be somewhat hot and we must not let the egg curdle.

            Pour the mixture back into the saucepan and put it on the heat. We add the cornstarch that we have reserved and
diluted and, without stopping stirring, we cook the cream until it has thic.

Reserve in the fridge for at least an hour with a little plastic wrap on top so that a crust does not form on the surface. 
 

PREPARATION OF THE
CHOCOLATE CREAM

                   Now we prepare the chocolate cream. To do this, in a saucepan add the chopped
chocolate and cream. Over low heat, stirring constantly, melt all the ingredients until

you get a smooth, lump-free cream. 
Remove from heat and add the butter, stirring until melted. We booked.

 



ASSEMBLY OF THE
BISCUIT CAKE AND

FINAL PRESENTATION
To assemble the cake, and once the mold has been chosen (in our case we have used a 40 x
27 cm rectangular glass dish), we place a first layer of cookies on the entire surface of

the mold. The cookies are slightly soaked in milk, without soaking them, before putting
them in the mold.

With the cream already cold or at least warm, cover with half of the pastry cream. Place a
second layer of biscuits soaked in milk and cover again with the rest of the cream. It is

important that the pastry cream is lukewarm or cold and the chocolate cream lukewarm.
Since they could dissolve the cookies or cause them to move once placed.

Cover with the last layer of cookies soaked in milk. Pour the chocolate cream covering
the entire surface. Let the cake cool completely to room temperature before putting it in

the fridge.
 


