Lemon Jellyroll with Pansies )

Dairy Free

READY IN SERVINGS

CALORIES

©

206 kcal

Ingredients

I:‘ 1.3 teaspoons double-acting baking powder
I:‘ 0.8 cup cake flour sifted

I:‘ 24 edible pansies

I:‘ 5 large eggs separated

|:| 1 teaspoon lemon extract

I:‘ 2 tablespoons powdered sugar

I:‘ 0.3 teaspoon salt

I:‘ 0.3 cup sugar
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0.7 cup sugar

1 tablespoon vegetabile oll

Equipment
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bowl

frying pan
oven
mixing bowl
wire rack
hand mixer

wax paper
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Grease bottom of a 15" x 10" x 1" jellyroll pan; line with wax paper. Grease and flour wax paper
and sides of pan. Arrange pansies, stems up, in pan.

Beat egg yolks in a large mixing bowl at high speed of an electric mixer 5 minutes or until thick

and pale. Gradually add 1/3 cup sugar, beating well. Stir in oil and lemon extract.

Beat egg whites in a large bowl at high speed until foamy. Gradually add 2/3 cup sugar, 1
tablespoon at a time, beating until stiff peaks form and sugar dissolves (2 to 4 minutes).

Gently fold beaten whites into egg yolk mixture.

Combine flour, baking powder, and salt; gradually fold into egg yolk mixture. Carefully spoon
batter into prepared pan.

Bake at 350 for 12 to 14 minutes or until top springs back when touched.

Sift powdered sugar in a 15" x 10" rectangle on a cloth towel. When cake is done, immediately
loosen from sides of pan. Turn out onto sugared towel. Peel off wax paper. Turn cake over,
pansy side down. Starting at narrow end, roll up cake and towel together; let cool on a wire
rack, seam side down. Unroll cake and remove towel.

Spread cake with Lemon-Cream Cheese Filling; carefully reroll cake.

Nutrition Facts



I prOTEIN 10.22% [ FAT 21.29% CARBS 68.49%

Properties
Glycemic Index:37.4, Glycemic Load:23.12, Inflammation Score:-1, Nutrition Score:4.2191304201665%

Nutrients (% of daily need)

Calories: 206.38kcal (10.32%), Fat: 4.95g (7.61%), Saturated Fat: 1.27g (7.91%), Carbohydrates: 35.79g (11.93%), Net
Carbohydrates: 35.51g (12.91%), Sugar: 27.06g (30.06%), Cholesterol: 116.25mg (38.75%), Sodium: 183.82mg
(7.99%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.34g (10.68%), Selenium: 14.41ug (20.59%), Vitamin
B2: 0.16mg (9.12%), Phosphorus: 86.94mg (8.69%), Calcium: 56.3mg (5.63%), Vitamin B5: 0.53mg (5.3%),
Manganese: 0.Img (5.14%), Folate: 18.55ug (4.64%), Vitamin B12: 0.28ug (4.64%), Vitamin D: 0.63ug (4.17%), Iron:
0.74mg (4.09%), Vitamin E: 0.51mg (3.43%), Vitamin A: 168.98IU (3.38%), Zinc: 0.51mg (3.37%), Vitamin K: 3.26ug
(3.1%), Vitamin B6: 0.06mg (2.87%), Copper: 0.05mg (2.29%), Magnesium: 6.85mg (1.71%), Potassium: 55.52mg
(1.59%), Vitamin B1: 0.02mg (1.46%), Fiber: 0.28g (113%)



