
 
 

Chocoflan 

Makes one 10” cake 

Recipe adapted from Rick Bayless Fiesta at Rick’s 

 
For the pan 

 Butter 

 Flour 

 1 cup cajeta (goat milk caramel) 
 
For the cake 

 5 oz butter 

 1 cup sugar 

 1 egg 

 3 Tb espresso 

 ¾ cup all-purpose flour 

 1 cup cake flour 

 ¾ tsp baking powder 

 ¾ tsp baking soda 

 1/3 cup cocoa powder 

 1 cup plus 2 Tb buttermilk 
 
For the flan 

 12 oz evaporated milk 

 14 oz sweetened condensed milk 

 4 eggs 

 1 tsp vanilla 
 

Preheat oven to 350 degrees.  Butter the bottom and sides of a 10” cake pan with sides at least 3 inches tall.  

Coat evenly with a light dusting of flour.  Pour the cajeta evenly over the bottom of the pan, covering it 

completely. 

Make the cake batter – beat the butter and sugar until light in color and well-combined.  Scrape down the sides 

of the bowl and add the egg and espresso until fully incorporated.  Sift together all of the dry ingredients.  Add 

half of the dry ingredients to the butter mixture, then half the buttermilk, then the remaining dry ingredients, 

then the remaining buttermilk, mixing continuously.  Beat for one minute after everything is fully combined. 

Make the flan – combine everything in a blender until smooth. 

Finish the cake – Scrape the cake batter into the pan, carefully spreading it over the cajeta.  Smooth the top.  

Slowly add the flan mixture on top of the cake batter.  Place the cake pan in a larger dish at least 2 inches deep 

(think roasting pan).  Add hot water to the large pan until it is roughly 1” deep.  Bake for 50 – 55 minutes.  

Remove from the hot water and allow to cool in the pan for at least an hour.  You can refrigerate – in the pan – 

for up to a day or two.  Unmold just before serving. 


