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( Devil's Food Vanilla Cream Spirals )

Vegetarian

READY IN SERVINGS

©!

CALORIES

©

180 min. 20

CANTIPASTI) (STARTER) (SNACK) CAPPETIZER)

327 kcal

Ingredients

I:‘ 1 teaspoon double-acting baking powder
I:‘ 14 ounces bittersweet chocolate

I:‘ 4 ounces stick butter

I:‘ 0.5 cup cocoa powder

I:‘ 0.8 cup confectioners' sugar

I:‘ 4 tablespoons plus light

D 5 eggs separated

|| 0.8 cup flour
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|:| 2 tablespoons powdered sugar
|:| 0.8 cup sugar

|:| 0.5 teaspoon vanilla

|:| 1 teaspoon vanilla extract

|:| 2 ounces vegetable oll

|:| 0.5 cup vegetable shortening

Equipment
bowl

baking sheet
baking paper
oven

knife

mixing bowl
blender
double boiler

hand mixer

oo nn

offset spatula

Directions

|:| Preheat oven to 375 degrees F. Spray one 9 by 17-inch sheet tray with vegetable spray, line
with parchment paper and spray again. In a mixer, using the whip attachment, whip the egg
yolks and the sugar until doubled in volume and pale yellow; add vanilla extract. Sift together
the flour, cocoa powder, and baking powder and powdered sugar twice. Slowly add the dry
ingredients to the mixing bowl, running at slow speed, until fully incorporated.

|:| In a clean and greaseless bowl, whip the egg whites until firm but not dry. Incorporate a fifth
of the whipped egg whites into the cocoa mixture and mix until well incorporated. Fold the
remaining egg whites into the cocoa mixture in 3 batches and immediately spread onto a
large baking sheet using an offset spatula, being careful not to overwork the dough.

|:| Bake for 6 to 8 minutes.



I:‘ Immediately run the tip of a knife around the edge of the cake to loosen it from the sides of
the sheet tray then slide it (with the parchment paper) onto a cool surface. Trim dry edges of
the cake.

I:‘ Vanilla Cream Filling: With an electric mixer, beat together the butter and the vegetable
shortening until blended. Turn the mixer down to its lowest setting and gradually add the
confectioners' sugar. Turn the mixer back up and beat at high speed until light and fluffy,
about 5 minutes. Gradually beat in the vanilla and corn syrup until the filling is the

consistency of sour cream, about 2 minutes more.

Using a sharp knife, cut the cake in half lengthwise. Using an offset spatula, spread a 1/8-inch

thick layer of vanilla cream filling over half of the cake and cut into 5 equal sections per half.

Roll up each section tightly (peeling off parchment paper as you roll) and place in the freezer
for 30 minutes.

Melt the bittersweet chocolate in the top of a double boiler and add cocoa butter or

vegetable oil.
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Place the rolls 1 at a time directly in the double boiler of melted chocolate. Coat each roll
completely in the chocolate. Using two forks, carefully transfer the rolls to a parchment-lined
tray, allowing any excess chocolate to drip back into the double boiler. Continue with the
remaining rolls, pouring more of the chocolate onto the plate as needed.

Nutrition Facts
]

PROTEIN 4.25% [ FAT 58.05% CARBS 37.7%

Properties
Glycemic Index:15.3, Glycemic Load:8.52, Inflammation Score:-3, Nutrition Score:6.3956521697666%

Flavonoids

Catechin: 1.39mg, Catechin: 1.39mg, Catechin: 1.39mg, Catechin: 1.39mg Epicatechin: 4.22mg, Epicatechin: 4.22mg,
Epicatechin: 4.22mg, Epicatechin: 4.22mg Quercetin: 0.22mg, Quercetin: 0.22mg, Quercetin: 0.22mg, Quercetin:
0.22mg

Nutrients (% of daily need)

Calories: 326.53kcal (16.33%), Fat: 21.58g (33.2%), Saturated Fat: 9.52g (59.53%), Carbohydrates: 31.54g (10.51%),
Net Carbohydrates: 29.03g (10.56%), Sugar: 23.46g (26.07%), Cholesterol: 54.3mg (18.1%), Sodium: 78.95mg
(3.43%), Alcohol: 0.1g (100%), Alcohol %: 0.19% (100%), Caffeine: 22.01mg (7.34%), Protein: 3.55g (7.11%),
Manganese: 0.38mg (19.09%), Copper: 0.34mg (17.25%), Magnesium: 48.25mg (12.06%), Iron: 2mg (111%),
Selenium: 7.11pg (10.15%), Fiber: 2.51g (10.04%), Phosphorus: 99.98mg (10%), Vitamin K: 9.87ug (9.4%), Vitamin E:



0.92mg (6.1%), Zinc: 0.87mg (5.82%), Vitamin B2: 0.09mg (5.47%), Potassium: 167.54mg (4.79%), Vitamin A: 211.011U
(4.22%), Folate: 14.61ug (3.65%), Calcium: 35.82mg (3.58%), Vitamin B1: 0.05mg (3.54%), Vitamin B5: 0.3mg
(2.95%), Vitamin B3: 0.5mg (2.51%), Vitamin B12: 0.14ug (2.39%), Vitamin B6: 0.03mg (1.52%), Vitamin D: 0.22ug
(1.47%)



