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(Chocolate Cake Roll With Cappuccino Cream)

Gluten Free

READY IN SERVINGS CALORIES
@ ©)
8 391 kcal
CDESSERT)

Ingredients

I:‘ 1 tablespoon butter softened for greasing paper

I:‘ 7 ounces dakr chocolate dark chopped (I used Trader Joe's )
I:‘ 0.1 teaspoon cinnamon

I:‘ 1.5 tablespoons confectioners' sugar

I:‘ 0.3 teaspoon cream of tartar

I:‘ 6 large eggs separated

|| 1cup well-chilled heavy cream

I:‘ 2 tablespoons heavy cream
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|:| 1 tablespoon espresso powder instant

|:| 0.3 teaspoon salt

|:| 0.5 oz bittersweet chocolate chopped

|:| 0.7 cup sugar

|:| 1.5 tablespoons cocoa powder unsweetened

|:| 0.5 teaspoon vanilla

Equipment
bowl

frying pan
baking sheet
sauce pan
oven

mixing bowl
hand mixer
aluminum foil

wax paper

oo nn

microwave

Directions

|:| Spray a 15- by 10 1/2-inch jelly-roll pan with cooking spray and line with foil. Spray the foil
itself with cooking spray. Line the foil with wax paper and rub the wax paper with softened
butter — you might be able to use spray, but | used butter for the wax paper layer.In a
saucepan set over low heat, melt the chocolate with 1/4 cup water, stirring until smooth.

|:| Let cool for about 10 minutes.Meanwhile, In a large bowl with an electric mixer beat the egg
yolks with 1/3 cup of the sugar for 5 minutes, or until the mixture is thick and pale and ribbons
form when the beaters are lifted. Beat in the salt, vanilla and melted chocolate.ln another

mixing bowl, beat the egg whites with clean beaters until they are frothy.

|:| Add the cream of tartar, and beat until soft peaks form.
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Add the remaining 1/3 cup sugar gradually and beat just until peaks start to hold stiff peaks —

don’t overbeat. Fold the egg whites into the chocolate mixture in four parts.
Pour the batter into the pan and spread it evenly.
Bake on the center rack for 12 to 15 minutes, or until it is puffed and just set.

Let the cake cool completely in the pan on a rack. It will sink slightly as it cools.Filling: When
cake is cool, prepare the filling. In a chilled mixing bowl combine the cream, the espresso
powder, and the cinnamon and beat the mixture until it holds soft peaks.

Add the confectioners’ sugar and beat until mixture holds stiff peaks.Cake Dusting

Mixture: In a small bowl stir together the cocoa powder and the confectioners’ sugar and sift
about half of the mixture evenly over the cooled cake. Cover the cake with a sheet of wax
paper, then invert onto a baking sheet so that it sits on the wax paper. Peel off the foil and the
original wax paper carefully and mound the filling lengthwise down the center, leaving a 1-inch
border at each end. Starting at the short side, roll up the cake jelly-roll style, slightly lifting the
wax paper to help guide the cake into a roll. It will crack slightly, but that is okay. Bring the
waxed paper up and around the roll and chill the cake for at least 1 hour and up to 2 hours. At
this point, | think you could freeze it as well. | will test that at some point.

Transfer the cake to a platter, remove the wax paper, and trim the ends on the diagonal. Sift
the remaining cake dust mixture over the top.Make the ganache.

Put the cream in a small cup and microwave for 30 seconds.
Add chocolate and stir until smooth.

Let it cool down a bit — it will thicken as it cools. Put it in a decorating bag or freezer bag, snip
off the tip and squeeze decoratively over log. it will slip off the sugar, but if you let it thicken

you should be able to coax it into sticking. Decorate with sweetened whip cream if desired.

Nutrition Facts
]

PROTEIN 6.83% [ FAT 57.81% CARBS 35.36%

Properties
Glycemic Index:20.96, Glycemic Load:17.44, Inflammation Score:-5, Nutrition Score:7.7956521148267%

Flavonoids
Catechin: 0.61mg, Catechin: 0.61mg, Catechin: 0.61mg, Catechin: 0.61mg Epicatechin: 1.84mg, Epicatechin: 1.84mg,

Epicatechin: 1.84mg, Epicatechin: 1.84mg Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin:
0.09mg



Nutrients (% of daily need)

Calories: 391.48kcal (19.57%), Fat: 26.43g (40.66%), Saturated Fat: 15.23g (95.17%), Carbohydrates: 36.36g
(12.12%), Net Carbohydrates: 34.49g (12.54%), Sugar: 32.69g (36.32%), Cholesterol: 181.22mg (60.41%), Sodium:
151.06mg (6.57%), Alcohol: 0.09g (100%), Alcohol %: 0.09% (100%), Caffeine: 39.68mg (13.23%), Protein: 7.03g
(14.06%), Selenium: 13.7ug (19.57%), Vitamin B2: 0.3mg (17.75%), Vitamin A: 739.661U (14.79%), Phosphorus:
143.99mg (14.4%), Copper: 0.23mg (1.67%), Magnesium: 44.8mg (11.2%), Manganese: 0.21mg (10.53%), Iron: 1.66mg
(9.23%), Vitamin D: 1.29ug (8.57%), Fiber: 1.87g (7.48%), Zinc: 1.05mg (7.03%), Vitamin B5: 0.69mg (6.88%), Vitamin
B12: 0.39ug (6.56%), Potassium: 218.71mg (6.25%), Vitamin E: 0.82mg (5.46%), Calcium: 53.24mg (5.32%), Folate:
20.06ug (5.02%), Vitamin B6: 0.09mg (4.41%), Vitamin K: 3.04pg (2.9%), Vitamin B3: 0.43mg (2.15%), Vitamin B
0.03mg (1.88%)



