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YULE LOC / BUCHE DE NOEL

INGREDIENTS
CHOCOLATE CAKE
3/4 CUP (98€) ALL-PURPOSE FLOUR
(13 CUP (32C) WERSHEY'S SPECIAL DARK COCOA POWDER
( TSP BAKING POWDER
12 TSP SALT
4 LARCE ECCS, DIVIDED
3/4 CUP (155€) CRANULATED SUCAR
* 73 5 TBSP (72€) SOUR CREAM
(/4 CUP BUTTER, MELTED
( TSP UANILLA EXTRACT
MASCARPONE WHIPPED CREAM FILLING
L [ 74 CUPS (300ML) HEAUY WHIPPING CREAM, COLD
3/4 CUPS (36C) POWDERED SUCAR
(TSP UANILLA EXTRACT
N (18 TSP SALT
8 0Z (226€) MASCARPONE CHEESE, SOFTENED BUT STILL CHILLED®
WHIPPED CHOCOLATE CANACHE
& OUNCES SEMI SWEET CHOCOLATE, FINELY CHOPPED
( CUP HEAUY WHIPPING CREAM
SUCARED CRANBERRIES, OPTIONAL®
SUCARED ROSEMARY, OPTIONAL

INSTRUCTIONS
(. PREMEAT OUEN TO 350F. LINE A (7x2 INCH JELLY ROLL SHEET PAN WITH PARCHMENT PAPER. MAKE SURE THE PARCHMENT PAPER STICKS UP AT LEAST AN INCH ABOUE THE SIDES OF
THE PAN ON ALL SIDES. YOU'LL USE THE PARCHMENT PAPER LATER TO LIFT THE CAKE OUT OF THE PAN AND ROLL IT UP.

2. WHISK THE FLOUR, COCOA, BAKING POWDER AND SALT TOCETHER IN A MEDIUM BOWL AND SET ASIDE.

3.IN A LARCE BOWL, COMBINE THE EGC YOLKS AND SUCAR AND WHISK TOCETHER UNTIL WELL COMBINED. 1
4.ADD THE SOUR CREAM, MELTED BUTTER AND UANILLA EXTRACT AND WHISK TOCETHER UNTIL WELL COMBINED. '
5.ADD THE DRY INCREDIENTS AND CENTLY WHISK TOCETHER UNTIL WELL COMBINED, THEN SET ASIDE.

6.ADD THE ECC WHITES TO A LARCE MIXER BOWL AND WHIP OF HICH SPEED UNTIL STIFF PEAKS FORM.

7. CENTLY FOLD ABOUT (/3 OF THE WHIPPED ECC WHITES INTO THE CHOCOLATE MIXTURE TO LOOSEN UP THE BATTER. "~
8.ADD THE PEMAINING ECC WHITES AND CENTLY FOLD TOCETHER UNTIL WELL COMBINED. K
9. SPREAD THE CAKE BATTER EUENLY INTO THE PREPARED PAN AND BAKE FOPR (0~2 MINUTES, OR UNTIL THE TOP OF THE CAKE SPRINCS BACK WHEN TOUCHED AND A TOOTHPICK "'i-
INSERTED COMES OUT CLEAN.
(0. REMOUE THE CAKE FROM THE OUEN AND IMMEDIATELY LIFT THE CAKE OUT OF THE PAN USING THE PARCUMENT PAPER AND PLACE IT ON THE COUNTER.

(. WHILE THE CAKE IS HOT, USE THE PARCUMENT PAPER THE CAKE WAS BAKED IN AND START AT THE SHORTER END OF THE CAKE TO SLOWLY ROLL THE CAKE UP. SET THE CAKE ASIDE

TO COOL COMPLETELY.

(2. WHEN THE CAKE HAS COOLED AND IS READY TO BE FILLED, MAKE THE FILLINC. ADD THE HEAUY WHIPPING CREAM, POWDERED SUCAR, UANILLA EXTRACT AND SALT TO A LARCGE MIXER

BOWL AND WHIP ON HICH SPEED UNTIL SOFT PEAKS FORM.

(3. ADD THE MASCARPONE CHEESE TO THE WHIPPED CREAM AND WHIP UNTIL STIFF PEAKS FORM. IT WILL HAPPEN FAIRLY QUICKLY.

(4. UNROLL THE CAKE POLL UERY CAREFULLY, LOOKING OUT FOR AREAS WHERE IT MAY BE STICKING TO RELEASE IT. YOU CAN USE AN OFFSET SPATULA OR SOMETHING SIMILAR AND RUN

IT ALONG THE PARCHMENT PAPER AS YOU UNROLL THE CAKE TO HELP RELEASE IT AS IT UNROLLS.

(5. SPREAD THE FILLING EVENLY ONTO THE UNROLLED CAKE, THEN POLL IT BACK UP WITHOUT THE PARCUMENT PAPER.

(6. WRAP IT UP IN PLASTIC WRAP WITH THE SEAM SIDE DOWN AND REFRICERATE FOR AT LEAST AN HOUR TO FIRM UP.

(7. WHEN YOU'RE READ TO DECORATE THE CAKE, MAKE THE CHOCOLATE CANACHE. ADD THE CHOCOLATE TO A MEDIUM SIZED BOWL AND SET ASIDE. HEAT THE CREAM IN THE MICROWAUE

JUST UNTIL IT BECINS TO BOIL, THEN POUR IT OUER THE CHOCOLATE.

(8. ALLOW THE CHOCOLATE AND CREAM TO SIT FOR A FEW MINUTES, THEN WHISK UNTIL SMOOTH. LET THE CANACHE COOL TO ABOUT ROOM TEMPERATURE, THEN TRANSFER TO A

LARCE MIXER BOWL.

(9. WHIP ON HICH SPEED UNTIL LICHTENED IN COLOR AND THICK ENOUCH TO SPREAD.

20. TO DECORATE THE CAKE, USE A LARCE SERRATED KNIFE TO CENTLY CUT OFF A PIECE OF THE LOC ABOUT 3 INCHES IN LENCTH. MAKE THE CUT WITH A SLICHT DIACONAL.

2. USE SOME OF THE CHOCOLATE CANACHE TO ATTACHE THE SMALL LOC TO THE SIDE OF THE LARCGER LOC.

22. SPREAD THE REMAINING CHOCOLATE CANACHE ALL OUER THE CAKE, THEN USE A FORK TO CREATE BARK-LIKE LINES ALL OUER IT. DECORATE WITH SUCARED CRANBERRIES AND

ROSEMARY (INSTRUCTIONS IN NOTES), IF DESIRED.

23. REFRICERATE THE CAKE UNTIL READY TO SERUE.

Beaches Parks and Recreation Division
San Clemente Community Center - 100 N Calle Seville - (949)361-8264
San Clemente Aquatic Center - 987 Avenida Vista Hermosa - (949)429 -8797

Ole Hanson Beach Club - 105 Avenida Pico - (949)431-2959
www.san-clemente.org/recreation






