
BROWNIE CHEESE LAYERED CAKE

INGREDIENTS
Brownie Layer
Cocoa Powder
White Sugar
Evaporated Milk
Condensed Milk
Vegetable Oil
Eggs
All-Purpose Flour
Baking Powder
Cheese Layer
Cream cheese
White sugar
All-Purpose Flour
Fresh milk
Eggs
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3/4 cup (71 g)
1 cup (200 g)
1 cup (242 g)
1/2 cup (158 g)
1 cup (215 g)
3
1 cup (148 g)
1 teaspoon

2 packs of 8oz each
1/2 cup (100 g)
1/4 cup (37 g)
1/4 cup (61 g)
2

Time Required : 1.5 hours
Level of Difficulty : Medium

METHOD OF PREPARATION
BROWNIE LAYER (No.1 - 7)
1. In a medium saucepan, place in cocoa powder, white sugar, evaporated milk, condensed milk and vegetable

oil. Use a hand whisk to gently mix together. It does not need to be well-mixed at this point.
2. Place the saucepan on the stove to cook the chocolate mixture for 3 - 5 minutes on low heat until

well-combined. Stir consistently to avoid getting burnt. The chocolate mixture should slightly thicken. As the
brownie is bittersweet, you might want to taste the chocolate mixture at this point and add more sugar to your
own liking.

3. Remove the saucepan from the heat and transfer to a clean mixing bowl. Set aside to cool down.
4. Meanwhile, place the 3 eggs into a mixing bowl and use an egg beater to beat until frothy.
5. Next, use a spatula to gently fold in the beaten eggs into the chocolate mixture in 3 batches until

well-combined.
6. Sift the all-purpose flour and baking powder onto the chocolate mixture and use a spatula to fold in until

well-mixed.
7. Set aside for later use.
CHEESE LAYER (No. 8 - 9)
8. In a clean mixing bowl, place in cream cheese, white sugar, all-purpose flour, fresh milk and eggs.
9. Use an electric mixer to beat the cheese mixture until smooth, roughly 5 - 7 minutes.



PREPARE TO STEAM
10. Prepare an 8” inch cake pan. If using springform cake pan, cover the outer layer with aluminum foil and secure

it with a rubber band to ensure that water doesn’t sip into the cake while steaming. Make sure that the covering
is secure. Grease and line the base and side of inner cake pan with parchment paper.

11. Prepare a large pot / wok which is large enough to fit the cake pan. It is crucial to check that the cake pan fit
into the pot/ work beforehand. Place a steaming rack inside the pot and fill the pot with 1/3 full of tap water.
Place the pot/ wok onto the stove and let the water reaches boiling point on high heat.

12. Meanwhile, divide the chocolate mixture into 3 equal parts and cheese mixture into 2 equal parts.
13. Pour 1 part of chocolate mixture into the cake pan and tap the cake pan gently to ensure that the mixture is

evenly spread. Alternatively, you can use the back of the spoon to spread it evenly.
14. Place the cake pan into the large pot/ wok. Cover the top of cake pan with aluminum foil or wrap the lid with

towel so that the steam does not get into the cake. Steam on high heat for 12 minutes or until just cooked.
15. Next, gently pour 1 part of cheese mixture onto the brownie layer and use the back of the spoon to spread it

evenly. Cook on high heat for 10 - 12 minutes.
16. During the cooking process, make sure that there is enough water in the pot. Refill the water consistently

throughout the cooking process.
17. Repeat the process of adding the chocolate mixture and then the cheese mixture until the mixture has been

used up.
18. Once finished, take the cake pan out of the pot and cool on wire rack. The side of the cake will appear

unevenly layered which is normal. Once the cake is cooled down, just trim the side of the cake.
19. Cover the cake with plastic wrap and store in fridge and consume within 2 weeks.


