
Pumpkin Roulade with Ginger Buttercream
 Vegetarian   Popular

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.5 teaspoon double-acting baking powder

0.5 teaspoons baking soda

0.8 cup pumpkin  canned not pie filling 

0.3 cup confectioners' sugar  for dusting 

1.3 cups confectioners' sugar  sifted 

0.3 cup crystallized ginger  dried minced not in syrup 

3 extra large eggs  at room temperature 

0.8 cup flour  all-purpose 

READY IN

117 min.

SERVINGS

8

CALORIES

488 kcal

https://whatsheate.com


1 cup granulated sugar

1 teaspoon ground cinnamon

1  yeaspoon ground ginger

0.3 teaspoon ground nutmeg

2 tablespoons heavy cream

0.5 teaspoon kosher salt

1 pinch kosher salt

12 ounces mascarpone cheese  italian 

Equipment
bowl

frying pan

baking paper

oven

wire rack

blender

hand mixer

kitchen towels

spatula

Directions
Watch how to make this recipe.

Preheat the oven to 375 degrees F. Grease a 13 by 18 by 1-inch sheet pan. Line the pan with

parchment paper and grease and flour the paper.

In a small bowl, sift together the flour, baking powder, baking soda, cinnamon, ginger, nutmeg,

and salt and stir to combine.

Place the eggs and granulated sugar in the bowl of an electric mixer fitted with the paddle

attachment and beat on medium-high speed for 3 minutes, until light yellow and thickened.

With the mixer on low, add the pumpkin, then slowly add the flour mixture, mixing just until

incorporated. Finish mixing the batter by hand with a rubber spatula.



Pour into the prepared pan and spread evenly.

Bake the cake for 10 to 12 minutes, until the top springs back when gently touched.

While the cake is baking, lay out a clean, thin cotton dish towel on a flat surface and sift the

entire 1/4 cup of confectioners' sugar evenly over it. (This will prevent the cake from sticking

to the towel.) As soon as you remove the cake from the oven, loosen it around the edges and

invert it squarely onto the prepared towel. Peel away the parchment paper. With a light touch,

roll the warm cake and the towel together (don't press!) starting at the short end of the cake.

Allow to cool completely on a wire rack.

Meanwhile, make the filling. In the bowl of an electric mixer fitted with the paddle attachment,

beat the mascarpone, confectioners' sugar, and cream together for about a minute, until light

and fluffy. Stir in the crystallized ginger, and salt.

To assemble, carefully unroll the cake onto a board with the towel underneath.

Spread the cake evenly with the filling. Reroll the cake in a spiral using the towel as a guide.

Remove the towel and trim the ends to make a neat edge. Dust with confectioners' sugar and

serve sliced.

Nutrition Facts

 PROTEIN 5.97%
  FAT 41.87%

  CARBS 52.16%

Properties
Glycemic Index:39.01, Glycemic Load:24, Inflammation Score:-10, Nutrition Score:10.156087087548%

Nutrients (% of daily need)
Calories: 488.12kcal (24.41%), Fat: 22.83g (35.12%), Saturated Fat: 13.53g (84.57%), Carbohydrates: 64g (21.33%),

Net Carbohydrates: 62.67g (22.79%), Sugar: 51.32g (57.02%), Cholesterol: 124.88mg (41.63%), Sodium: 302.46mg

(13.15%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.33g (14.66%), Vitamin A: 4339.71IU (86.79%),

Manganese: 0.63mg (31.29%), Selenium: 11.69µg (16.69%), Vitamin B2: 0.18mg (10.87%), Calcium: 100.94mg

(10.09%), Iron: 1.58mg (8.8%), Folate: 34.46µg (8.62%), Phosphorus: 72.53mg (7.25%), Vitamin B1: 0.11mg (7.17%),

Fiber: 1.32g (5.29%), Vitamin B5: 0.48mg (4.82%), Vitamin B3: 0.93mg (4.65%), Vitamin K: 3.98µg (3.79%),

Magnesium: 13.92mg (3.48%), Copper: 0.07mg (3.43%), Vitamin E: 0.51mg (3.41%), Vitamin B12: 0.19µg (3.22%),

Potassium: 112.87mg (3.22%), Vitamin B6: 0.06mg (3.21%), Vitamin D: 0.48µg (3.2%), Zinc: 0.46mg (3.08%), Vitamin

C: 1.01mg (1.22%)


