Chocolate Log
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3 eggs

90g caster sugar

90g self – raising flour




1 tablespoon cocoa powder

Buttercream filling

50g soft margarine/butter

100g icing sugar

1 dessertspoon cocoa powder

Decoration

50g cooking chocolate

coloured fondant icing 

Method

· Set oven at 200°C.

· Line swiss roll tin with greaseproof paper and grease well.

· Sieve together flour and cocoa powder.

· Whisk eggs and caster sugar until thick and leaves a trail.

· FOLD IN flour and cocoa, gently and slowly.

· Pour into prepared tin and bake ~ 7 mins until well risen and springy to the touch.

· Prepare a damp tea towel and sheet of greaseproof paper on table.

· When swiss roll is cooked, turn it over onto the paper on table.

· Roll up with greaseproof inside until cooled.

· Make buttercream filling by creaming butter and dry ingredients together and beating well.

· Unroll sponge and spread with buttercream, roll up again.

· Place roll on cake board and coat with melted chocolate.

· Decorate with fondant icing decorations.

