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Year 10 GCSE Catering

Recipe for Monday 17th Nov
Seasonal fruit swiss roll

For the swiss roll sponge
3 free-range eggs

75g/3oz golden caster sugar

75g/3oz self-raising flour

(A little extra caster sugar for rolling)

For the filling

75g/3oz raspberry jam or fruit compote
125ml/4½fl oz mascarpone cream cheese or greek yogurt
100g/3½oz blackberries, raspberries or strawberries
To serve

icing sugar

Preparation method

1. Preheat the oven to 200ºC/Gas 6.
2. Grease and line a 23cm x 30cm swiss roll tin

3. Whisk the eggs and sugar in a bowl until pale and fluffy. Mixture should leave a trail when whisks are removed.

4. Fold in the flour and spoon the mixture into the tin, spread out gently. 
5. Bake in the oven for 7-10 minutes, or until light and springy to the touch.

6. Clean as you go. Set up another sheet of baking paper sprinkled with caster sugar.

7. Remove from the oven and turn the sponge out onto the sugared paper. 
8. Cover with a damp tea towel.

9. For the filling, spread the jam onto the sponge and then spread with the mascarpone cream cheese or greek yogurt, leaving a small gap around the edges.

10. Place 3 rows of fruit lengthways along the swiss roll. 
11. Roll the sponge. 
12. Dust with icing sugar, garnish with a strawberry swirl and serve.
Also bring apron, hat, tea towel, oblong serving plate or box to take swiss roll home in.








