Swiss Roll

Step one

 Egg 350g

Warm water 90g

Glycerine30g

1. Weigh ingredients in to a mixing bowl with whisk attachment.

2. Warm to 23’C

Step two

Salt – pinch

Sugar 400g
Milk powder 30g

Special cake flour 150g

1. Sieve all ingredients together.

2. Add to mixing bowl.

3. Whisk to on3rd for 10 minutes.

Step three

Special cake flour 100g

Cocoa powder 50g

Baking powder 10g

1. Sieve all ingredients together.

2. Add to mixing bowl and whisk for 45 seconds on 1st.
See all demos on;

1. Tray preparation.

2. Rolling and cooling

3. Filling

4. Decoration.
