
CHOCO FLAN 
(adapted from Meals.com & Tablespoon.com)

For the cake: 1 package (18.25 ounces) Duncan Hines triple chocolate cake mix

For the flan:

1 (14 ounce) can sweetened condensed milk

1 (12 ounce) can evaporated milk

4 large eggs

1 teaspoon coconut extract

Cake toppings:
1 can dulce de leche

½ cup finely chopped pecans

Preheat oven to 350°F and position oven rack to the middle. Generously butter a 10-inch Bundt pan 

and sprinkle with flour or use cooking spray.  Tap out excess flour. Warm the dulce de leche a little bit 

to soften it and (reserving ½ c. for topping), pour it over the bottom of pan to coat evenly.  Set aside.

For the cake batter: prepare cake mix batter according to package directions & pour slowly on top of 

dulce de leche in bundt pan and spread evenly.

For the flan: In a blender combine the sweetened condensed milk and evaporated milk, the eggs and 

extract. Blend until smooth.  Now gently pour over the batter in pan.  (Here's where you don't need to 

freak---it looks like it will become one with the flan mixture) but it will seperate during the baking 

process!

 Pull out the oven rack, set the cake pan into the larger pan, then set both pans on rack. Pour 6 cups of 

hot water around the cake (into the empty pan) creating a hot bath. Carefully slide the pans into the 

oven and bake for about 50 to 55 minutes or until a toothpick comes out clean. Remove from the water

bath and cool at room temperature for 1 hour.

 Invert cake onto a large platter, drizzle with remaining dulce de leche and sprinkle with nuts.  

Refrigerate cake for several hours or overnight. 
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