
Bûche de Noël

SIDE DISH

Ingredients
50 grams flour

60 grams butter  cooled melted 

125 grams cake flour  sifted 

5 ounces honey

2 tablespoons cornstarch

8 ounces cranberries  fresh 

30 grams rum  dark 

4  egg whites

4  egg yolk

READY IN

480 min.

SERVINGS

12

CALORIES

262 kcal

https://whatsheate.com


2  eggs

125 grams granulated sugar

450 grams milk

12 servings mushrooms  melted (all optional) 

0.3 teaspoon salt

100 grams sugar

1  swiss chard  with 3 ounces praline paste whisked in 

100 grams water

1 oz frangelico  for flavor 

Equipment
bowl

frying pan

sauce pan

baking paper

oven

knife

whisk

plastic wrap

stand mixer

offset spatula

serrated knife

pastry brush

Directions
Place milk and vanilla bean seeds in a medium saucepan and bring to a boil. Meanwhile, in a

medium bowl, sift together flour, sugar, salt, and cornstarch.

Add eggs, and whisk mixture until pale and stiff. Continue whisking while slowly adding half of

the hot milk mixture.



Transfer egg mixture to saucepan with the remaining milk mixture.

Place over medium-high heat, whisking constantly, and bring to a boil. Cook for 2 minutes. In a

small bowl, whisk together chestnut paste and rum, if using.

Remove egg mixture from heat, and whisk in chestnut paste mixture.

Pour mixture into a wide shallow dish, and cover the surface directly with plastic wrap to

prevent a skin from forming. Refrigerate until cool.

Whisk before using.

Place the fresh cranberries, sugar, and water in a saucepan over medium heat and bring the

liquid to a simmer. Turn the heat to low and allow the mixture to simmer until the cranberries

have burst and the sauce has reduced, approximately 15 minutes. Taste the mixture and

adjust the sweetness by adding additional sugar.

Remove from heat, place in an airtight container and chill until completely cool.

Whisk before use.

Combine the 100 grams of sugar, water, and booze or flavoring (to taste, if using), in a small

saucepan and bring to a boil over medium heat. Once the mixture reaches a boil, turn off the

heat and allow to cool completely before using.

Make the sponge cake roll: Preheat the oven to 350°F. Draw an X across the center of a jelly

roll pan with a small pat of butter and line the pan with parchment paper. Prepare a French

meringue with the egg whites and sugar and whisk the meringue to stiff peaks in a stand

mixer with a whisk attachment. The meringue should be shiny and smooth, not puffy and dull.

Whisk the egg yolks and fold them into the meringue, then fold in the cake flour, taking care

not to deflate the batter. Fold in the cooled, melted butter. Immediately pour the batter onto

the parchment-lined pan and spread it evenly with a large offset spatula.

Bake the sponge for approximately 5-7 minutes, or until it is browned and springs back to the

touch. Do not over-bake, or the sponge will be too stiff to roll. Allow the cake to cool in the

pan for 10 minutes, then run a knife along the edges, place another piece of parchment on top

and an inverted jelly roll pan atop the parchment, and flip the cake onto the inverted pan.

Carefully peel off the parchment paper, and make the roulade as soon as the cake is cool to

prevent hardening.

Assemble: With the sponge sitting on a piece of parchment, brush the cake with soaker using

a pastry brush.

Spread an even layer of pastry cream over the entire cake (between 1/8 and 1/4 inch thick)

using an offset spatula.



Sprinkle small amounts of the cranberry compote over the surface. Using the parchment

underneath to stabilize, begin rolling the cake into the roulade the long way, as you would a

carpet, resting the roll on the seam.

Cut the cake on an angle 1/3 way up the roulade using a serrated knife, then cut a round off of

the bottom of the small piece. Arrange the bigger part of the roulade on a serving plate, and

cover with a thick layer of buttercream. Arrange the smaller pieces so they look like branches

coming out of the big roulade, then frost the smaller pieces with buttercream. Draw patterns

in the buttercream to resemble bark, and decorate the cake as you see fit. The cake can be

stored in the fridge until serving, but do not refrigerate the meringues or they will melt.

Nutrition Facts

 PROTEIN 9.74%
  FAT 27.87%

  CARBS 62.39%

Properties
Glycemic Index:45.68, Glycemic Load:24.52, Inflammation Score:-5, Nutrition Score:8.4030435499938%

Flavonoids
Cyanidin: 8.78mg, Cyanidin: 8.78mg, Cyanidin: 8.78mg, Cyanidin: 8.78mg Delphinidin: 1.45mg, Delphinidin: 1.45mg,

Delphinidin: 1.45mg, Delphinidin: 1.45mg Malvidin: 0.08mg, Malvidin: 0.08mg, Malvidin: 0.08mg, Malvidin: 0.08mg

Pelargonidin: 0.06mg, Pelargonidin: 0.06mg, Pelargonidin: 0.06mg, Pelargonidin: 0.06mg Peonidin: 9.29mg,

Peonidin: 9.29mg, Peonidin: 9.29mg, Peonidin: 9.29mg Catechin: 0.13mg, Catechin: 0.13mg, Catechin: 0.13mg,

Catechin: 0.13mg Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg, Epigallocatechin:

0.14mg Epicatechin: 0.83mg, Epicatechin: 0.83mg, Epicatechin: 0.83mg, Epicatechin: 0.83mg Epigallocatechin 3-

gallate: 0.18mg, Epigallocatechin 3-gallate: 0.18mg, Epigallocatechin 3-gallate: 0.18mg, Epigallocatechin 3-gallate:

0.18mg Kaempferol: 0.25mg, Kaempferol: 0.25mg, Kaempferol: 0.25mg, Kaempferol: 0.25mg Myricetin: 1.38mg,

Myricetin: 1.38mg, Myricetin: 1.38mg, Myricetin: 1.38mg Quercetin: 2.89mg, Quercetin: 2.89mg, Quercetin: 2.89mg,

Quercetin: 2.89mg

Nutrients (% of daily need)
Calories: 262kcal (13.1%), Fat: 8.02g (12.33%), Saturated Fat: 4.13g (25.83%), Carbohydrates: 40.39g (13.46%), Net

Carbohydrates: 39.26g (14.28%), Sugar: 21.57g (23.96%), Cholesterol: 107.33mg (35.78%), Sodium: 134.97mg

(5.87%), Alcohol: 0.83g (100%), Alcohol %: 0.72% (100%), Protein: 6.3g (12.61%), Vitamin K: 34.72µg (33.06%),

Selenium: 14.22µg (20.31%), Manganese: 0.24mg (12.19%), Vitamin B2: 0.21mg (12.14%), Vitamin A: 571.08IU (11.42%),

Vitamin C: 8.62mg (10.44%), Phosphorus: 102.64mg (10.26%), Folate: 31.59µg (7.9%), Calcium: 68.38mg (6.84%),

Vitamin B12: 0.4µg (6.71%), Vitamin B5: 0.65mg (6.54%), Vitamin B1: 0.1mg (6.53%), Vitamin B6: 0.12mg (6%),

Vitamin D: 0.89µg (5.9%), Potassium: 196.39mg (5.61%), Copper: 0.11mg (5.59%), Vitamin E: 0.74mg (4.91%), Iron:

0.84mg (4.65%), Magnesium: 18.53mg (4.63%), Fiber: 1.13g (4.52%), Zinc: 0.61mg (4.07%), Vitamin B3: 0.61mg

(3.05%)


