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READY IN CALORIES
©
459 kcal

CANTIPASTI) CSTARTER) CSNACK) CAPPETIZER)

Ingredients

D 0.3 cup cake flour (not self-rising)

I:‘ 0.3 teaspoon cinnamon

I:‘ 4 large eggs hot warmed separated

I:‘ 8 servings maple meringue buttercream
I:‘ 0.5 teaspoon salt

I:‘ 0.3 cup sugar

D 0.3 cup butter unsalted cooled melted
I:‘ 0.5 teaspoon vanilla

I:‘ 8 servings walnut brittle
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|:| 4.5 oz walnuts cooled toasted

|:| 1.5 tablespoons canadian whiskey

Equipment
food processor
bowl

frying pan
oven

knife

blender
baking pan
hand mixer
aluminum foil
wax paper

spatula

OO nnc

Directions

|:| Put oven rack in middle position and preheat oven to 350°F. Butter a 15- by 10- by 1-inch
baking pan and line bottom with wax paper or parchment. Butter paper and dust with flour,
knocking out excess.

|:| Pulse walnuts, flour, salt, cinnamon, and 2 tablespoons sugar in a food processor until nuts are

finely chopped.

|:| Beat together yolks, whiskey, vanilla, and 1/3 cup sugar in a large bowl with an electric mixer at
high speed until thick and pale and forms a ribbon that takes 2 seconds to dissolve when
beaters are lifted, 5 to 8 minutes in a standing mixer or 8 to 12 minutes with a handheld. Fold

in nut mixture in 4 batches.

|:| Beat whites with a pinch of salt in another bowl with cleaned beaters at medium speed until
they just hold soft peaks.

|:| Add remaining 2 tablespoons sugar 1/2 tablespoon at a time, beating, and continue to beat
until whites just hold stiff peaks.
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Fold one fourth of whites into yolk mixture to lighten, then fold in remaining whites gently but
thoroughly. Stir 1/2 cup batter into butter in a small bow! until combined, then fold butter
mixture into batter gently but thoroughly.

Spread batter evenly in baking pan and rap once on counter to help eliminate air bubbles.

Bake cake until firm to the touch, pale golden, and beginning to pull away from sides of pan, 12
to 16 minutes. Cool cake in pan on a rack 15 minutes, then loosen sides with a knife. Put a
sheet of foil over cake and invert rack over foil, then flip cake onto rack and remove wax
paper. Cool completely.

Slide cake (on foil) off rack.

Spread 11/4 cups buttercream evenly over cake and sprinkle with chopped brittle. Using foil
as an aid, roll up cake, jelly-roll style, beginning with a short end. Carefully transfer cake with a

long metal spatula to a platter and remove foil.

Frost cake with about 11/2 cups buttercream, then chill cake until frosting is firm, about 30
minutes. (If you plan to finish assembling cake within 1 hour, keep remaining 1/4 cup

buttercream at room temperature. If not, chill remaining buttercream, covered.)

Cut a thin slice from one end of log (to make end even), then, starting about a 1/2 inch in from
cut edge, cut a diagonal piece from same end of cake. Arrange piece on side of cake to
resemble a cut branch, using a bit of remaining buttercream to glue piece to "log" and cover

seam. Arrange shards of walnut brittle decoratively on cake.

Frosted cake (uncut and without brittle shards) can be made 3 days ahead and chilled,
covered. Bring to room temperature before serving. Chill remaining buttercream, covered,
then bring to room temperature before using. If buttercream seems lumpy, beat with electric

mixer until smooth.

Nutrition Facts
]

PROTEIN 6.31% [ FAT 67.66% CARBS 26.03%

Properties
Glycemic Index:29.2, Glycemic Load:13.22, Inflammation Score:-5, Nutrition Score:12.846521689192%

Flavonoids
Cyanidin: 1.25mg, Cyanidin: 1.25mg, Cyanidin: 1.25mg, Cyanidin: 1.25mg

Nutrients (% of daily need)



Calories: 459.44kcal (22.97%), Fat: 35.8g (55.08%), Saturated Fat: 6.47g (40.44%), Carbohydrates: 30.99g
(10.33%), Net Carbohydrates: 27.79g (10.1%), Sugar: 21.55g (23.95%), Cholesterol: 15.25mg (5.08%), Sodium:
149.53mg (6.5%), Alcohol: 1.1g (100%), Alcohol %: 1.41% (100%), Protein: 7.51g (15.03%), Manganese: 2.07mg
(103.61%), Copper: 0.74mg (37.09%), Magnesium: 78.09mg (19.52%), Vitamin B2: 0.33mg (19.39%), Phosphorus:
164.61mg (16.46%), Fiber: 3.21g (12.82%), Vitamin B6: 0.25mg (12.43%), Folate: 46.53ug (11.63%), Vitamin B1: 0.17mg
(1.57%), Zinc: 1.6mg (10.69%), Iron: 1.41Img (7.82%), Potassium: 254.Img (7.26%), Calcium: 70.24mg (7.02%),
Selenium: 3.93ug (5.61%), Vitamin A: 186.72IU (3.73%), Vitamin E: 0.5mg (3.36%), Vitamin B3: 0.58mg (2.88%),
Vitamin B5: 0.29mg (2.87%), Vitamin K: 1.77ug (1.68%)



