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Ingredients 
 
** If measuring butter in tablespoons, measure it before melting. 
      If measuring cake flour in cups, measure it after sifting once. 
 

For the pattern on 
sponge ~ 

• 1 egg white 
• 40 gm 

cake flour (1/3 
cup) 

• 30 gm caster 
sugar (~2 tbsp) 

• 20 gm un/salted 
butter, melted 
(1.5 tbsp) 

• 2-3 drops gel 
food color of 
choice 

For the sponge cake ~ 

• 3 eggs, separated 
into whites & yolks 

• 90 gm 
cake flour (0.9 
cups) 

• 90 gm caster 
sugar (~6.5 tbsp), 
divided into two 
equal parts 

• 45 gm unsalted 
butter, melted (~ 3 
tbsp) 

• 1 tsp vanilla extract 

For the filling ~ 

• 1 cup heavy 
whipping 
cream 

• 1/4 cup 
granulated 
sugar 

• 1 tsp vanilla 
extract, 
optional 

 
 

 
Recipe 
 
For the pattern 

1. In a bowl, mix together all the ingredients for the pattern until smooth. 
Use a bit of more gel food color than the desired shade since it tends 
to fade while baking. Fill the mixture into a piping bag fitted with a 
small round tip. 

2. Line a baking tray with parchment paper. Pipe out your design directly 
onto the paper. You may use a design template, and place it under 
the parchment paper as a guide and trace it with the pattern mix... or 
go freehand! :-) 
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3. After finishing with the pattern, place the tray in the freezer for at least 
30 minutes. 

For the sponge 

1. In a medium-sized bowl, mix the egg yolks and half of the sugar. Beat 
until it is pale yellow and fluffy. 

2. Preheat the oven to 400°F. 
3. In another bowl, place the egg whites and add a pinch of salt. Whisk 

until the egg whites to soft peaks, then gradually add the remaining 
half of the sugar and continue whisking until it is glossy. 

4. Now fold in the egg whites into the yolk mixture, then add melted 
butter and flour. Stir gently until combined taking care to retain as 
much air as possible in the mixture. 

5. Take the patterned baking sheet out from the freezer and spread the 
above cake mixture evenly onto the frozen pattern. Make sure to do 
this step quickly so that the patterned design does not start melting 
and integrating into the cake mixture. 

6. Bake at 400°F for 5-6 minutes until golden brown. 
7. Meanwhile, place another piece of parchment paper of the same size 

onto a slightly damp kitchen towel. Keep this assembly ready and at 
hand. 

8. When the cake is golden brown, take it out of the oven, gently lift it 
along with the parchment paper and place it upside down on the 
above assembly. Peel the paper to reveal the pattern. Once again, lift 
the sponge cake and flip it over. Now, gently roll the cake along with 
the damp towel into a loose roll and set it aside to cool. 

For the filling 

1. In a bowl, start whipping heavy cream and gradually add sugar until 
the cream is light and fluffy. Add 1 teaspoon of vanilla extract and whip 
once to mix it in. Cover and refrigerate. 

Assembly 

1. Once the sponge cake has cooled, unroll it and spread the whipped 
cream filling over it in an even layer. You could even spread chopped 
strawberries or raspberries on the cream layer. 
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2. Roll the cake and slice a little off both ends to give a nice finishing 
touch to the swiss roll! 

 

 


