
Dark chocolate & cranberry roulade

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 tbsp flour  plain for dusting 

50 g self raising flour

1 tsp double-acting baking powder

25 g cocoa powder  green (we used & Black's) 

50 g almond flour

5 large eggs

100 g sugar  for turning the cake out 

250 g mascarpone cheese

1  orange zest  grated 

READY IN

70 min.

SERVINGS

10

CALORIES

587 kcal

https://whatsheate.com


300 g roasted cranberry sauce  homemade (or use ) 

200 g chocolate  dark 

175 g butter  unsalted softened 

50 g powdered sugar  sifted 

1 leaves bay leaves

10 servings powdered sugar

Equipment
bowl

frying pan

baking paper

oven

whisk

mixing bowl

blender

microwave

palette knife

Directions
Heat oven to 190C/fan 170C/gas

Butter a large (approx 30cm x 40cm) Swiss roll tin and line the base and sides with baking

parchment. Lightly butter the parchment, dust with the plain flour and tip out any excess.

Sift the self-raising flour, baking powder and cocoa into a bowl and mix in the ground

almonds.

Put the eggs and caster sugar in a large mixing bowl and beat, using an electric hand-whisk or

tabletop mixer, for 5-10 mins until pale, thick and trebled in volume. The mixture should leave

a trail when the beaters are lifted out.

Fold the dry ingredients into the egg mixture using a large metal spoon.

Pour into the prepared tin, then tip the tin from side to side until it is covered in an even layer

of batter and the corners are filled.



Bake on the middle shelf of the oven for 12-15 mins or until firm to the touch. Meanwhile, lay a

sheet of baking parchment on the work surface and sprinkle with caster sugar.

Allow the sponge to cool for 1 min before turning out onto the sugared paper. Peel away the

backing paper and, with the short side facing you, roll the sponge away from you so that the

sugary parchment is rolled inside the roulade. This will help you to fill and roll it later. Set aside

until completely cold.

To make the filling, beat the mascarpone with the orange zest. Unroll the sponge, discard the

inside paper and evenly spread the mascarpone over, leaving a finger-width border around

the edges. Cover with the cranberry sauce. Using the outside baking paper to help, roll the

sponge away from you as tightly as possible.

Transfer to a serving platter, cover loosely and chill while you prepare the frosting.

For the frosting, melt the chocolate in a heatproof bowl over a pan of just-simmering water, or

microwave on High for 2 mins, stirring halfway through. Set aside for about 10 mins until

cooled, but still soft.

Meanwhile, beat the butter and icing sugar together until pale and smooth.

Pour in the chocolate and stir thoroughly to combine. Set aside for 20 mins to firm up slightly

before using a palette knife to cover the roulade in frosting. Mark with a fork to create a log

effect. To decorate, arrange the cranberries and bay leaves along the length of the log. Dust

with a little icing sugar just before serving.

Cut into slices, removing cranberries and bay leaves to serve. The roulade can be made up to

a day ahead. Take it out of the fridge at least 30 mins before you want to serve it, to allow the

filling and icing to soften.

Nutrition Facts

 PROTEIN 6.09%
  FAT 59.1%

  CARBS 34.81%

Properties
Glycemic Index:32.71, Glycemic Load:11.47, Inflammation Score:-6, Nutrition Score:10.156956548276%

Flavonoids
Cyanidin: 0.03mg, Cyanidin: 0.03mg, Cyanidin: 0.03mg, Cyanidin: 0.03mg Delphinidin: 0.01mg, Delphinidin:

0.01mg, Delphinidin: 0.01mg, Delphinidin: 0.01mg Pelargonidin: 0.01mg, Pelargonidin: 0.01mg, Pelargonidin: 0.01mg,

Pelargonidin: 0.01mg Catechin: 1.62mg, Catechin: 1.62mg, Catechin: 1.62mg, Catechin: 1.62mg Epicatechin: 4.91mg,

Epicatechin: 4.91mg, Epicatechin: 4.91mg, Epicatechin: 4.91mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg,

Luteolin: 0.01mg Myricetin: 0.81mg, Myricetin: 0.81mg, Myricetin: 0.81mg, Myricetin: 0.81mg Quercetin: 0.97mg,



Quercetin: 0.97mg, Quercetin: 0.97mg, Quercetin: 0.97mg

Nutrients (% of daily need)
Calories: 586.55kcal (29.33%), Fat: 39.34g (60.53%), Saturated Fat: 22.06g (137.9%), Carbohydrates: 52.13g

(17.38%), Net Carbohydrates: 47.87g (17.41%), Sugar: 37.37g (41.52%), Cholesterol: 156.23mg (52.08%), Sodium:

106.49mg (4.63%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 21.75mg (7.25%), Protein: 9.13g (18.26%),

Manganese: 0.57mg (28.25%), Copper: 0.49mg (24.5%), Iron: 3.68mg (20.42%), Vitamin A: 954.05IU (19.08%),

Selenium: 12.08µg (17.26%), Fiber: 4.26g (17.04%), Magnesium: 63.95mg (15.99%), Phosphorus: 150.95mg (15.1%),

Calcium: 113.29mg (11.33%), Vitamin B2: 0.16mg (9.45%), Zinc: 1.24mg (8.24%), Vitamin E: 1.09mg (7.28%),

Potassium: 237.53mg (6.79%), Vitamin B5: 0.52mg (5.24%), Vitamin B12: 0.31µg (5.14%), Vitamin D: 0.76µg (5.08%),

Folate: 16.94µg (4.23%), Vitamin B6: 0.06mg (3.19%), Vitamin K: 3.26µg (3.1%), Vitamin C: 1.98mg (2.4%), Vitamin B1:

0.04mg (2.36%), Vitamin B3: 0.43mg (2.14%)


