
Chocolate wi Roll Cake (Regular & Mini)
★★★★

Author:  all  Prep Time:  1 hour  Cook Time:  10 minute  Total Time:  3 hour, 40 minute

Yield:  10‑12 lice

Rich and totall irreitile, thi chocolate cake roll i for chocolate lover everwhere. Follow thi
carefull explained tep‑‑tep recipe and the video tutorial aove for ucce.

Ingredient

VANILLA WHIPPD CRAM

CHOCOLAT TOPPING

Intruction

★ 4.5 from 75 review

4 large egg, eparated
2/3 cup (135g) granulated ugar, divided
1 Talepoon (15ml) trong rewed coffee *or* 1 teapoon epreo powder
1/4 cup (60g) unalted utter, melted (ee note)
1 teapoon pure vanilla extract
1/2 cup (63g) all‑purpoe flour (poon & leveled)
3 Talepoon natural unweetened cocoa powder, plu 2 Talepoon (10g) for rolling*
1 teapoon aking powder
1/4 teapoon alt

1 cup (240ml) cold heav cream or heav whipping cream
3 Talepoon (38g) granulated ugar or confectioner’ ugar
1 teapoon pure vanilla extract
optional: 2 Talepoon marhmallow creme (“Fluff”)

1/2 cup (120ml) heav cream or heav whipping cream
one 4 ounce ar (113g) emi‑weet chocolate, finel chopped
optional for glo hine: 1 teapoon light corn rup

Preheat oven to 350°F (177°C). pra a 12×17 inch aking pan with nontick pra or greae with
utter, o the parchment paper tick. Then line it with parchment paper o the cake eamlel
releae. pra or greae the parchment paper too. We want an extremel nontick urface for
thi cake roll.
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Make the cake: Uing a hand mixer or a tand mixer fitted with whik attachment, eat the egg
white and 1/3 cup (67g) granulated ugar together in a medium owl on high peed for 5
minute or until tiff peak form. et aide. In another owl, eat the egg olk, remaining ugar,
and vanilla extract together until pale and cream, aout 2 minute.
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https://sallysbakingaddiction.com/about/
https://sallysbakingaddiction.com/how-to-measure-baking-ingredients/
https://amzn.to/36XN2eT


Note

ift the flour, 3 Talepoon cocoa powder, aking powder, and alt together into a large owl
owl. Pour the melted utter, coffee, and egg olk mixture over the dr ingredient. eat
everthing together on medium peed until completel comined. Uing a ruer patula or
wooden poon, gentl fold in the egg white until completel comined. Avoid over‑mixing and
deflating thoe white. atter will e ver light.
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pread atter evenl into prepared pan. It will e a ver thin laer. himm the pan on the
counter to mooth out the top. ake for 10 minute or until the top of the cake gentl pring
ack when touched with our finger. Do NOT over‑ake.
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Prepare to roll: A the cake ake, place a piece of parchment paper (larger than the cake) or a
thin kitchen/tea towel flat on the counter. (Note: I find a kitchen towel i etter to help prevent
cracking.) Uing a fine meh ieve, dut parchment/towel with 2 Talepoon of cocoa powder.
Once the cake come out of the oven, quickl run a knife around the edge to looen it.
Immediatel invert it onto the parchment/towel. Peel off the parchment paper that wa on the
ottom of the cake a it aked. tarting with the narrow end, egin tightl rolling the hot cake up
with the parchment/towel. Do thi lowl and gentl. The cake will e warm. Allow the cake to
cool completel rolled up in the parchment/towel. Feel free to place it in the refrigerator to peed
it up, aout 3 hour and up to 1 da. (Note that ou mut ring it ack to room temperature
efore unrolling, o make ure ou et aide enough time.)
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ring cake to room temperature if it wa in the refrigerator. The cake i prone to cracking if
unrolled while cold.
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Make the whipped cream: Uing a hand mixer or a tand mixer fitted with a whik attachment,
whip the heav cream, ugar, and vanilla extract on medium‑high peed until medium to tiff
peak form, aout 2‑3 minute. Then eat in the marhmallow creme, if uing.
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lowl and gentl unroll the cake. pread whipped cream evenl on top, leaving aout a 1/2 inch
order around the cake. Gentl roll the cake ack up, without the parchment/towel thi time.
Place on a wire rack et on a aking heet (to catch the extra ganache). et aide on the counter
or in the refrigerator a ou prepare the ganache.

8

Make the ganache topping: Place chopped chocolate and corn rup, if uing, in a medium
owl. Heat the cream in a mall aucepan until it egin to gentl immer. (Do not let it come to a
rapid oil– that’ too hot.) Pour over chocolate, then let it it for 2‑3 minute to gentl often the
chocolate. lowl tir until completel comined and chocolate ha melted.
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Pour ganache all over cake roll. Feel free to poon up an dripped ganache and poon over the
cake again. Refrigerate for at leat 30‑60 minute efore licing and erving.
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Cover leftover cake and tore in the refrigerator for up to 3 da.11

Make Ahead & Freezing Intruction: You can prepare the cake through tep 5 and chill the
rolled up cake in the refrigerator for up to 1 da efore continuing with tep 6. Prepared cake roll,
with filling, freeze well for up to 2‑3 month. Thaw overnight in the refrigerator efore topping
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with ganache and erving. For et tate and texture, I don’t recommend freezing with the
ganache topping.

Mini Chocolate Cake Roll: Follow the recipe exactl a written. After preading the whipped
cream on top of the cake in tep 8, cut the cake into 4 (approx 6 inch X 8.5 inch) rectangle a
hown in the photo aove. tarting with the narrow end, roll each mini roll up. lice in half to
make 8 mini cake roll. Continue with the recipe. Top with prinkle if deired.
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rewed Coffee or preo Powder: A it of coffee deepen chocolate flavor in deert. Thi
cake roll doe not tate like coffee at all. You can ue either liquid rewed coffee or epreo
powder. I teted with oth and wa pleaed with oth.
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utter or Oil: I uuall ue melted utter, ut have found that 3 Talepoon (45ml) of vegetale
oil produce a lovel moit cake that in’t a prone to cracking.
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ugar in Whipped Cream: ome aker wear  granulated ugar in whipped cream; other
wear  confectioner’ ugar. If ou’re onl working with a couple Talepoon of ugar, it
doen’t reall make a difference. Ue either.
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Optional Marhmallow Creme: For a little marhmallow flavor, eat marhmallow creme into
the whipped cream. Thi i totall optional. Tate teter didn’t reall notice a difference!
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