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​ Step By Step Instructions
On Making A Swiss Roll

Step 1 – Mix The
Swiss Roll

​ I have
included 2 basic Swiss Roll recipes – Vanilla Swiss Roll and
Chocolate Swiss Roll. I have also specified which one works best
for the fillings I have included in the book.

Vanilla Swiss
Roll Recipe

​
Ingredients

3 eggs
(separated)

250 ml
sugar

50 ml cold
water

250 ml
self-raising flour

5 ml vanilla
extract

2 ml salt

Method

Grease a Swiss
Roll pan (24 cm X 35 cm pan works well for these recipes).

Cream the egg
yolks and the sugar together until very light and fluffy.
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Mix in the
water.

Mix in the
self-raising flour.

Mix in the
salt and vanilla extract.

If you are
using nuts, add them now (optional – see Variations below).

Whisk the egg
whites until stiff.

Fold the egg
whites into the batter.

Pour the
batter into a greased Swiss Roll pan.
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Continue to Step 2 –
Bake The Swiss Roll

Variations:

Lemon With Pistachio
Nuts Swiss Roll

Add 125 ml
chopped pistachio nuts to the batter.

Use lemon
extract instead of vanilla extract.

Pecan And Rum Butter
Cream Swiss Roll

Use rum
instead of vanilla extract.

Lemongrass, Kaffir
Lime And Coconut Swiss Roll

Use coconut
milk instead of water.

Omit the
vanilla extract.

Fruit Preserves And
Cream Swiss Roll

Add 125 ml
chopped almonds to the batter.

Cardamom And Orange
Butter Cream Swiss Roll

Use orange
extract instead of vanilla extract.

Add 5 ml
ground cardamom.

​
Chocolate Swiss Roll Recipe

Ingredients

4 eggs
(separated)

250 ml
sugar

50 ml cold
black, bitter coffee

250 ml
self-raising flour

50 ml cocoa
powder

5 ml vanilla
extract

2 ml salt

Method

Grease a Swiss
Roll pan (24 cm X 35 cm pan works well for these recipes).

Cream the egg
yolks and the sugar together until very light and fluffy.

Mix in the
cold, black coffee.

Mix in the
self-raising flour and cocoa powder.

Mix in the
salt and vanilla extract.

Whisk the egg
whites until stiff.

Fold the egg
whites into the batter.

Pour the
batter into a greased Swiss Roll pan.

Continue to Step 2 –
Bake The Swiss Roll

Step 2 – Bake The
Swiss Roll

​ Bake the
Swiss Roll for 15 minutes.

Dampen a clean
tea towel with cold water.
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Remove the
Swiss Roll from the oven and working fast; make sure that the Swiss
Roll is loose from the edges of the pan. If not then use a butter
knife to carefully loosen the cake from the edges of the pan.

Tip the Swiss
Roll out onto the damp, clean tea towel (bottom side showing to the
top).
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Roll the Swiss
Roll and the damp tea towel up together (see picture below).
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Leave the
Swiss Roll for 5 minutes.

Unroll the
Swiss Roll and remove the tea towel.

Loosely roll
the Swiss Roll up again (not too tightly or it will break when you
open it up to fill it).

Now continue to Step 3
– Make The Filling Of Choice

Step 3 – Make The
Filling Of Choice

​
I have included several options for different Swiss Rolls
ideas:

1) Lemongrass,
Kaffir Lime And Coconut Frosting – Use this as the filling and the
frosting.

2) Pecan And
Rum Butter Cream - Use this as the filling and the frosting.

3) Chocolate
Macadamia Ricotta Frosting - Make Chocolate Macadamia Ricotta
Frosting for the Swiss Roll filling and Chocolate Ganache for the
Swiss Roll frosting.

4) French
Butter Cream With Caramel - Use the French Butter Cream as a
filling together with a layer of caramel). The Swiss Roll does not
get frosted but can be sprinkled with sugar or icing sugar.

5) French
Butter Cream With Fruit – Use the French Butter Cream as a filling
then add strawberries or cranberries or black cherries or blue
berries or slices of kiwi fruit or slices of fig. The Swiss Roll
does not get frosted but can be sprinkled with sugar or icing
sugar.

6) Fruit
Preserves And Cream - Use a fruit preserve of your choice together
with whipped cream. Decorate the Swiss Roll with whipped cream.

7) Coffee
Cream And Chocolate – Use coffee cream frosting for filling and
frosting then cover with chocolate sprinkles.

8) Lemon
Filling With Pistachio Nuts – Use the lemon filling and pistachio
nuts to fill the Swiss Roll. The Swiss Roll does not get frosted
but can be sprinkled with sugar or icing sugar.

9) Triple
Chocolate Swiss Roll – Use the Chocolate Cream Filling to fill the
Swiss Roll. Pour Chocolate Ganache over the Swiss Roll and garnish
with whipped cream and chopped nuts.

10) Cardamom
And Orange Butter Cream Swiss Roll – Use the Cardamom And Orange
Butter Cream to fill and frost the Swiss Roll. Garnish the Swiss
Roll with candied orange slices.

Fillings For
Swiss Roll

​Cardamom And
Orange Butter Cream

​ Ingredients

125 ml
shortening

125 ml
butter

5 ml ground
cardamom

1000 ml icing
sugar

25 ml orange
juice

Method

Cream
shortening and butter until light and fluffy.

Add ground
cardamom and mix well.

Gradually add
icing sugar, one cup at a time.

Blend well on
medium speed.

Add orange
juice and beat until light and fluffy.

Chocolate
Ganache

​
Ingredients

230 g dark
chocolate

187 ml
cream

10 ml rum

Method

Melt the
chocolate and cream over hot water.

Add the
rum.

Blend
well.

Set aside to
cool slightly.

Chocolate
Macadamia Ricotta Frosting

​ Ingredients

750 ml ricotta
cheese

312 ml icing
sugar

10 ml vanilla
extract

62,5 ml cocoa
powder

250 ml
macadamia nuts (chopped)

Method

Combine the
ricotta cheese, icing sugar, vanilla extract and cocoa powder.

Beat the
mixture with an electric mixer until smooth and fluffy.

Add the
macadamia nuts.

Coffee Cream

​ Ingredients

100 g
butter

20 ml vanilla
extract

1000 ml icing
sugar

40 ml instant
coffee powder

40 ml hot
water

40 ml milk

Method

Beat butter
and vanilla extract together until creamy.

Add icing
sugar until well combined.

Dissolve
coffee powder and hot water.

Allow the
mixture to cool.

Add the coffee
mixture to the butter mixture with the milk.

Mix well.

French Butter
Cream

​
Ingredients

24 oz
sugar

6 oz water

9 oz egg
yolks

30 oz
butter

4 ml salt

15 ml vanilla
extract

Method

Bring the
sugar and water to the boil.

Cover the
saucepan and boil for 3 minutes.

Remove the lid
and cook the sugar to 240 F.

Beat the egg
yolks and salt until light and fluffy.

Remove syrup
from heat and slowly pour into egg mixture whisking all the
time.

Whisk at high
speed until the mixture is cool.

Beat in the
butter.

Add the
vanilla extract.

Lemon
Filling

​ Ingredients

500 ml lemon
juice

Zest of 4
lemons

200 ml
water

60 ml corn
flour

240 g
sugar

4 eggs











Lemongrass,
Kaffir Lime And Coconut Frosting















Pecan And Rum
Butter Cream















​
Step 4 – Assemble The Swiss Roll

Lemongrass,
Kaffir Lime And Coconut Swiss Roll













Pecan And Rum
Butter Cream Swiss Roll











Chocolate
Macadamia Ricotta Frosting And Chocolate Ganache Swiss Roll












​ French Butter Cream With
Caramel Swiss Roll












​ French Butter Cream With
Fruit Swiss Roll














​ Fruit Preserves And Cream
Swiss Roll













Coffee Cream And
Chocolate Swiss Roll












Lemon With
Pistachio Nuts Swiss Roll












Triple Chocolate
Swiss Roll













Cardamom And
Orange Butter Cream Swiss Roll











​Mini Swiss Rolls


Step 1 – Make the
French Butter Cream

















​ Step 2 – Mix The Mini Swiss
Roll



Step 3 – Bake The
Mini Swiss Roll










​ Step 4 – Assemble The Mini
Swiss Rolls
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