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  B¾che de No±l (Yule Log Cake) 

  
by MAKINZE GORE 

 
 
 
 
 
 
INGREDIENTS: 
FOR THE CAKE 
Cooking spray       3/4 c.     granulated sugar, divided 
6             large eggs, separated    1/4 tsp.  kosher salt 
1/2 c.      all-purpose flour     Powdered sugar, for sprinkling 
1/4 c.      unsweetened cocoa powder 
 
FOR THE FILLING 
1 c.         heavy cream     1 tsp.      pure vanilla extract 
1/2 c.      powdered sugar     Pinch kosher salt 
      
FOR THE FROSTING AND DECORATING 
1/2 c.      (1 stick) butter, softened    Pinch kosher salt 
2 c.         powdered sugar, plus more for garnish  Chocolate curls, for garnish 
1/4 c.      cocoa powder     Cranberries, for garnish 
1/2 tsp.   pure vanilla extract      Small rosemary sprigs, for garnish 
2 tbsp.     heavy cream 
  
DIRECTIONS 

1.   Preheat oven to 350Á. Line a jelly roll pan with parchment paper and grease with cooking spray. In a medium    
bowl mix together flour, cocoa powder, and salt.  

2.   In a large bowl beat egg yolks until thick. Slowly add İ cup sugar and beat until pale then beat in flour mixture.  
3.   In another large bowl beat egg whites until soft peaks form. Add remaining ı cup sugar a little at a time and 
continue to beat until stiff peaks form. Gently fold egg whites into batter in two batches. 

4.   Pour batter into prepared pan and spread into an even layer. Bake until top springs back when lightly pressed, 12   
minutes.  

5.   Dust a clean kitchen towel with powdered sugar and invert warm cake onto towel. Peel off parchment paper.  
6.   Starting at the short end, use the towel to tightly roll cake into a log. Let cool completely.  
7.   Make filling: In a large bowl beat together heavy cream, powdered sugar, pure vanilla extract, and a pinch of  
salt, until stiff peaks form. Refrigerate until ready to use.  

8.   When cake is cool, unroll and spread filling evenly over cake. Roll cake back into a log, this time without towel. 
Place seam side down on a baking sheet and refrigerate until well chilled, 1 hour.  

9.   Make frosting: In a large bowl beat butter until smooth. Add powdered sugar and cocoa powder and beat until no 
lumps remain then beat in vanilla, heavy cream, and salt.  

10. When ready to serve, trim ends and frost cake with chocolate buttercream. Dust lightly with powdered sugar and 
top with chocolate curls. Place cranberries and rosemary on log to create mistletoe. 

 
YIELDS:  8 SERVINGS 

PREP TIME:  0 HOURS 40 MINS 
TOTAL TIME:  3 HOURS 0 MINS 

 
 

https://www.delish.com/author/17846/makinze-gore/
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