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EGGS

Angel Food Roll with Cranberry Filling

5 October 2026

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

27 min 20 min 7 min 10 $0.58 280 kcal

The recipe Angel Food Roll with Cranberry Filling can be made in approximately 27 minutes.
For 58 cents per serving, this recipe covers 3% of your daily requirements of vitamins and
minerals. One portion of this dish contains approximately 5g of protein, 5g of fat, and a total of

280 calories. This...

Ingredients

[l % cup sifted cake flour [l 3tablespoons confectioners' sugar

[] 2 tablespoons cornstarch [ 21/3 cups fresh or frozen cranberries
[ % teaspoon cream of tartar [] 9eggwhites

[l % cup heavy cream [l Y teaspoon salt

[] 1.1 cups castor sugar or superfine sugar, divided [l 1% teaspoons vanilla extract

[] 6 tablespoons water [] 1 cup white sugar

EQUIPMENT Bowl, Frying pan, Sauce pan, Baking paper, Oven, Whisk, Wire rack, Spatula

Method

Preheat the oven to 300 degrees F (150 degrees C). Lightly grease a 10x15 inch jellyroll pan with cooking
spray. Line with parchment paper.

In a medium bowl, whisk together 1/2 cup of superfine sugar, cake flour and salt. Set aside.Ina
separate bowl, whip egg whites until foamy.
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Add vanilla and cream of tartar, and continue to whip. Gradually sprinkle in the remaining superfine
sugar while continuing to whip the egg whites to firm peaks. Sift the flour mixture over the egg whites
and fold in by hand using a rubber spatula.

Spread the batter evenly in the prepared pan.

Bake for 20 minutes in the preheated oven, or until the center of the cake springs back when lightly
pressed. Cool in the pan over a wire rack. Generously sift sugar over the top of the cake, and cover with
a clean towel. Run a spatula around the outside of the cake in the pan to loosen, and turn out onto the
towel.

Remove the parchment paper from the back of the cake, then place it back on loosely.

Roll up with the towel loosely from short end to short end, and allow to cool in the rolled position.

In a saucepan over medium heat, combine 1 cup of white sugar, cranberries and water. Simmer until the
cranberries burst, about 5 minutes.

Whisk in the cornstarch, and simmer just until thick, about 2 minutes.

Transfer to a bowl, cover and refrigerate.

Unroll the cake so that it is sitting flat on the towel.

Spread the cooled cranberry filling over the top, leaving 1/2 inch border. Use the towel to help you keep
a grip on the cake for an even roll.

Roll up from short end to short end and place seam side down onto a platter. Refrigerate until serving.

Whip cream with confectioners' sugar until soft peaks form.

Serve slices of cake with a dollop of sweetened whipped cream.
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Nutrition per serving

280 5g

KCAL PROTEIN

Saturated Fat
Fibre

Sugar
Sodium
Cholesterol

Vitamin C
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FAT CARBS
2.8 g-17% of daily needs
1.1 g - 4% of daily needs
46.4 g - 52% of daily needs
108 mg - 5% of daily needs
13.5 mg - 4% of daily needs

3.3 mg - 4% of daily needs

Adapted from Allrecipes. Find this recipe, ratings and more ideas at whatsheate.com/angel-food-roll-with-cranberry-filling-
147967
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