Ingredients

For caramel

A half cup of sugar
A quarter cup of water
A littel of salt

For the custard

A half cup of sugar

One cup of powder milk

4 eggs (medium size)

A littel of lliquid vanilla ( or vanilla powder)
Two cups of milk (400 m.I)

For cake mix

A half cup of sugar

3 eggs

Alittel of lliquid vanilla (or vanilla powder)
A quarter cup of Vegetable oil

A half cup of flour

A half cup of cacao

1 Baking powder

Directions
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CHEF OMAR
Bon Apetit!
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