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Tres Leches



INSTRUCTIONS

INGREDIENTS QUANTITY

2 layers

 

160 gr.

250 gr.

85 gr. 

760 gr.

15 ml.

5 ml.

35 gr.

1 piece

1 2 3 4

6 7 8

Take the first layer and open 
small holes with a tool of your 

choice (see picture).

Cover the entire cake with the 
whipped cream WNI Vanilla™ and 

smooth. Use the comb for the 
sides of the cake. 

Make rosettes on the 
top with the russian 

ball tip. 

Finish the decoration by applying 
a rain of dehydrated and baked 
coconut on the entire surface of 

the cake (see picture).

Add ring around 
perimeter with WNI 

Vanilla™. 

Prepare the syrup with Festejos™, 
coconut liquor and coconut 

essence and pour on the layer. 

Place the filling with 
WNI Vanilla™.

COCONUT RUM TRES LECHES

8” Vanilla  

WNI Vanilla™

Filling

Cover

Decoration  

Festejos™

Coconut Liquor  

Coconut essence

Grated dehydrated coconut

White plate 

Place the second layer 
and repeat steps #1-3. 
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INSTRUCTIONS

INGREDIENTS QUANTITY

1 piece

95 gr.

50 gr.

176 gr.

1 piece 

 

1 2 3 4

6 7

Take the layer and with the 
help of a round cutter, make a 

cut of the same diameter as the 
bottom of the glass.

Pour again 
Festejos™.

Make a rosette with WNI 
Vanilla™ and Oreo 

cookies with tip #849. 

Finish decoration placing 
half of cookie. 

In the bottom of the glass 
place the circle of chocolate 

cake and pour Festejos™.

Prepare WNI Vanilla™ with 
Oreo cookies and fill a third of 

the glass.

Cut cubes of chocolate cake 
and place on top of the cream.
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INDIVIDUAL COOKIE PARFAIT TRES LECHES 

½  sheet chocolate sponge cake

WNI Vanilla™

Festejos™

Oreo cookies

9 oz glass 



Note: Replace the liqueur for hot Festejos™ to dilute the coffe, let cool before pour.

INSTRUCTIONS

INGREDIENTS QUANTITY

2 Layers

160 gr.

250 gr. 

5 gr. 

10 ml. 

760 gr. 

 60 gr. 

1 piece

1 2 3 4 5

7 8 9

Place 
WNT Mocha™. 

Dilute the soluble coffe 
with liqueur and mix with 

Festejos™.

Place second layer and 
repeat past steps (#2-4). 

Cover whole cake with 
WNT Mocha™ and 

smooth. 

Make rosettes with 
tip #M1. 

Make a bottom edge with chocolate 
chip and apply a rain to the top 

center of the cake.

Take the first layer and make 
a ring around perimeter with 

WNT Mocha™. 

Take the layer and open small 
holes with a tool of your 

choice (see picture).

Moisten with the prepared 
Festejos™ syrup mixture. 
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8” Vanilla
WNT Mocha™ 
Filling 

Cover

Soluble Coffe 

Liqueur

Festejos™

Chocolate sprinkles 

White base

TRES LECHES + WHIP N´TOP MOCHA



INSTRUCTIONS

INGREDIENTS QUANTITY

2 Layers

160 gr. 
250 gr.
760 gr. 

20 gr. 
150 gr. 
20 gr.

200 gr. 
1 piece

8” Vanilla   
WNI Vanilla™
Filling
Cover
Festejos™
FRESH FRUIT: 
Kiwi 
Strawberry  
Blueberries
Peach
Base

1 2 3 4 5

Place the second 
layer. 

Take the first layer and open 
small holes with a tool of your 

choice (see picture).

Add ring around 
perimeter with WNI 

Vanilla™. 

Moisten with the 
Festejos™ syrup as 

shown in the picture.

Place the WNI 
Vanilla™.  

6 7 8 9 10

Place blueberries followed 
by kiwi slices and finish 
decoration with half of 

strawberry at the middle.   

Repeat the steps 
(#1-3). 

Cover whole cake with 
WNI Vanilla™ and 

smooth.

Place strawberry slices 
around the perimeter. 

Cut the peach into slices and 
place next to the strawberry 

(form three rows).

SPRING FLING TRES LECHE


