
Chocolate Roulade 

175g dark chocolate (high % cocoa solids)  

6 eggs 

175g caster sugar 

2 tablespoons cocoa powder (NOT drinking chocolate) 

300ml double cream 

Icing sugar to dust 

Optional 

Mixed summer berries eg. Chopped strawberries, 

blueberries, raspberries, cherries which may be added 

with the cream filling 

Method 

1. Preheat the oven to 180c/160c fan/gas 4 

2. Grease a swiss roll tin (approx. 33cm x 23cm) and line carefully with parchment paper 

3. Melt the chocolate carefully in the microwave or above a pan of simmering water (do NOT 

let the bowl touch the water) When melted remove and set aside 

4. Carefully separate the eggs. You must NOT get any egg yolk into the egg whites. Place the 

egg whites in a clean glass or metal bowl. Place the egg yolks into a separate bowl  

5. Whisk the egg whites until fluffy and stiff. The whites should not fall out of the bowl if it is 

tipped upside down!! 

6. Add the sugar to the EGG YOLKS and whisk the two ingredients together until the mixture is 

pale and thick. The whisk blades should leave a clear trail of mixture behind when lifted 

7. Pout the cooled chocolate into the egg yolks and sugar and gently fold in until combined 

8. Fold two large spoonfuls of egg white into the chocolate mixture to slacken it off a little 

9. Then carefully fold in the remaining egg whites. You must use a metal spoon and be careful 

whilst doing this to prevent knocking out the air 

10. Sift in the cocoa powder and gently fold it in 

11. Pour the mixture into the prepared tin and level it 

12. Bake for 20-25 minutes until risen. The top should feel firm and a little crispy. Remove from 

the oven and leave in the tin to cool. The roulade will crack and sink down a little so do not 

worry 

13. Whip the cream until it holds its shape 

14. Place a large piece of parchment paper on your worksurface and dust it with icing sugar 

15. Carefully turn out the roulade so the top of the cake is touching the icing sugar covered 

paper 

16. Carefully remove the parchment paper from the roulade and spread with whipped cream 

(and berries if using). Leave a little border of 1-2cm all the way round the edges 

17. Place one of the shortest edges towards you and make a slight indentation with a knife to 

help you start the roll 

18. Rollup the roulade tightly. It will crack so don’t worry this is perfectly normal with a roulade 

19. Place the roulade on a plate and dust with more icing sugar 

20. serve 


