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What you need:

Egg 200 g (7 oz.)
Egg yolk 40 g (1.4 oz.)
Sugar 80 g (2.8 oz.)
Honey 30 g (1 oz.)
Flour 80 g (2.8 oz.)
Milk 30 g (1 oz.)
Oil 20g (0.7 oz.)

Heavy cream 200 ml
Sugar 1 tbs
Strawberries 200 g

Try to stick as closely to 
the recipe as possible. 
�

The baking pan I use has a size of 30x33 cm. If 
your baking pan has a different size, you need to 
scale the amounts of all ingredients accordingly.

For example, if you use a 40x40 cm baking pan, 
you will need to multiply all the amounts with:
(40 * 40) : (30 * 33) = 1.6



I pour the honey onto the sugar because 
then it’s easier to measure the correct 
amount and make sure that no honey 
sticks to the small bowl.

Add the oil to the milk. Later, we need to 
heat up the mix in the microwave.

Sieve the flour. I always do this when I use 
flour for baking.



I prepare the baking pan before starting with the dough. To make the baking paper 
stick to the pan, I use a block of butter like glue and “paint” lines of sticky butter on 
the baking pan (green lines). That makes the baking paper stick nicely to the pan. 

Makes life easier…

Preheat the oven to 200°C (390°F).



Add the eggs, egg yolk, sugar, and 
honey into a bowl and stir rapidly. The 
bowl is placed on a pot with boiling 
water.

Keep mixing until the temperature is 
roughly 39°C (102°F). Check the 
temperature with your finger. If it gets too 
hot, it will turn into an omlette, so be 
careful. ;-)



Take the bowl away from the heat and 
start mixing with an electric mixer.
Note: this takes loooong time, so be 
patient. 

The mixture will turn into a cream. Keep 
mixing until there are no air bubbles left. 
This can take up to 10 minutes  -- or 
more.



Add the sieved flour (all at once) and mix slowly.
Heat the milk and oil in the microwave and add it to the dough. Keep 
mixing slowly. The liquid tends to sink to the bottom of the bowl, so mix 
with a bottom-to-top movement like I do in the video.



Pour the dough onto the 
baking pan and spread out 
with a pastry scraper.

Here’s one more trick: 
To make sure that there are no 
big air bubbles left in the 
dough, drop the pan on the 
table (once is enough).

Put the pan into the oven and bake for 8-10 minutes at 200°C (390°F) until the 
surface turns brown.



While the swiss roll is in the oven, I enjoy the beautiful view from my kitchen window. �



When the dough is finished, take it out of the oven and heavily drop it onto the table 
to let the steam in the dough go out. That steam would turn to water later and make 
the roll soggy… :o       …We don’t want that.

Next, put a sheet of baking paper on top of it and turn it around so that the “brown 
side” is on the bottom. Carefully strip the baking paper from the top side.
Next, put a new sheet of baking paper on top. This sheet should be ~15 cm longer 
than the dough. Turn around the dough so that the brown side is on top again.



The green arrow shows the excess of the 
baking paper. We will need this in a 
moment.

Prepare whipped heavy cream (with sugar) 
and spread it out on the dough. I am using a 
palette knife for this.

Cut the strawberries and put them on the 
whipped cream.



You can also use other fruits for your Swiss Roll.



Now comes the tricky part. It’s best you watch how I do it in the video. The dough is 
very soft, so you should be able to roll the cake in one smooth movement. If you 
ever made Sushi rolls (“maki”), then you know the technique already. �

Fix the bottom part of the baking paper (green arrow) with one hand while pushing 
with a long ruler against the dough (blue arrow) to make the roll more compact.



All that’s left to do is cutting the Swiss Roll into pieces.

Note that I did not put strawberries on the upper part of the roll (green arrow), 
because this area makes sure that the roll “sticks” firmly and does not “open up”.

And then… 1… 2… 3…



Mmmmhhhh… Yummy

By the way…



I hope to see you here… :D
http://keikos-cake.com


