
Ginger and Cream Cake Roll
 Vegetarian

DESSERT

Ingredients
1.3 teaspoons baking soda

0.3 cup butter  melted 

0.3 cup confectioners' sugar

1  eggs

1.3 cups flour  all-purpose 

1 teaspoon ground allspice

1 teaspoon ground cinnamon

1 teaspoon ground ginger

READY IN

175 min.

SERVINGS

8

CALORIES

256 kcal

https://whatsheate.com


1 dash ground nutmeg

0.3 cup blackstrap molasses

1 cup whipped cream  sweetened 

0.5 cup warm water

0.3 cup sugar  white 

Equipment
bowl

frying pan

baking paper

oven

whisk

Directions
Preheat oven to 350 degrees F (175 degrees C). Line a 10x15 inch jellyroll pan with parchment

paper and lightly grease. Sift together flour, baking soda, ginger, cinnamon, nutmeg, and

allspice.

Beat together egg and water in a large bowl, then whisk in white sugar, and molasses. Fold in

the sifted dry ingredients until smooth, then pour batter into prepared pan.

Bake in preheated oven until the cake springs back to the touch, about 15 minutes. When

done, remove from oven, and allow to cool for 15 minutes. Then cover pan with a moistened

towel, and refrigerate until cold, about 2 hours.

To assemble, remove cake from the jelly roll pan, and invert onto a fresh sheet of parchment

paper; remove and discard the old parchment paper.

Sprinkle evenly with confectioners' sugar, then spread evenly with whipped cream.

Roll up from narrow end to narrow end, forming a firm spiral log. Wrap in the parchment paper

and chill until ready to serve.

Nutrition Facts

 PROTEIN 4.75%
  FAT 35.21%

  CARBS 60.04%



Properties
Glycemic Index:48.01, Glycemic Load:21.78, Inflammation Score:-4, Nutrition Score:6.2869564664105%

Nutrients (% of daily need)
Calories: 256.21kcal (12.81%), Fat: 10.17g (15.65%), Saturated Fat: 6.15g (38.44%), Carbohydrates: 39.04g (13.01%),

Net Carbohydrates: 38.26g (13.91%), Sugar: 23.2g (25.78%), Cholesterol: 46.5mg (15.5%), Sodium: 247.02mg

(10.74%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.09g (6.17%), Manganese: 0.49mg (24.4%), Selenium:

11.24µg (16.05%), Vitamin B1: 0.17mg (11.03%), Magnesium: 41.35mg (10.34%), Iron: 1.77mg (9.83%), Folate: 39.07µg

(9.77%), Vitamin B2: 0.13mg (7.83%), Potassium: 254.46mg (7.27%), Vitamin B3: 1.33mg (6.67%), Vitamin A: 319.73IU

(6.39%), Vitamin B6: 0.12mg (5.9%), Copper: 0.11mg (5.46%), Calcium: 49.88mg (4.99%), Phosphorus: 46.41mg

(4.64%), Vitamin B5: 0.32mg (3.18%), Fiber: 0.78g (3.1%), Vitamin E: 0.34mg (2.28%), Zinc: 0.31mg (2.04%), Vitamin

B12: 0.09µg (1.45%)


