
Buche de Noel (Jelly Roll) 

Ingredients: 

- 3 eggs       - 1 teaspoon baking powder 

- 1 cup granulated sugar    - ¼ teaspoon salt 

- 1/3 cup water      - about 2/3 cups jelly (or 3-4 cups ice cream) 

- 1 teaspoon vanilla     - powdered sugar 

- 1 ½ cups cake flour or all-purpose flour 

Directions: 

Day 1: 

1. Preheat oven to 375 degrees. 

 

2. Line jelly roll pan with waxed paper and grease. 

 

3. Using the stand mixer, beat eggs in large mixing bowl on high speed until very thick and lemon 

colored, about 5 minutes. 

 

4. Add sugar, water and vanilla and continue to mix on low speed. Gradually add flour, baking 

powder and salt, beating just until smooth. 

 

5. For chocolate cake, reduce original jelly roll recipe to ½ cup flour. Beat in ¼ cup cocoa with the flour. 

 

6. Pour into prepared pan. 

 

7. Bake for 3 minutes and then rotate pan in the oven. Bake for another 3 minutes and rotate again in 

the oven. Bake for another 3 minutes and rotate again. Bake for an additional 3 - 6 minutes or until 

cake is done. CAREFUL NOT TO BURN EDGES. 

 

8. While baking, dampen a large dishtowel and lay flat on the counter. Coat with powdered sugar. 

 

9. Immediately loosen cake from edges of pan and trim off any edges that may be hard. 

 

10. Carefully place the towel over the cake (powdered side on the cake) and FLIP the cake over (the towel 

will be on the counter and the cake will be on top of the towel). 

 

11. Roll the cake and towel from the skinny side so that it looks like a rolled cake. 

 

12.  Label and bring to front of room to cool. Ms. Wolf will wrap and store them when cooled. 

Day 2: 

1. Unroll cake and remove towel.  

 

2. Spread jelly or ice cream (make sure it’s softened). 



 

3. Roll up cake and cover with icing or sprinkle with powdered sugar. 

Chocolate Icing: 

- 3 cups powdered sugar     - 5 -6 tablespoons milk 

- ½ cup cocoa       - 1 teaspoon vanilla  

- ½ cup margarine, softened 

 

1. In a small bowl beat 1 cup powdered sugar, cocoa, butter and 2 tablespoons milk and vanilla. 

 

2. Gradually add remaining sugar alternately with remaining milk. 

 

3. Beat until smooth and creamy. 

 

4. For white vanilla icing, omit the cocoa and increase the powder sugar to 3 ½ cups. 

Vanilla Cream Filling: 

Make filling: In a large bowl, beat butter and shortening together until smooth. Blend in confectioners' sugar 

and pinch of salt. Gradually beat in 3 tablespoons milk and 1 teaspoon vanilla. Beat until light and fluffy.  

 

- ¼ cup butter 

- ¼ cup shortening 

- 2 cups confectioners' sugar 

- 1 pinch salt 

- 3 tablespoons milk 

- 1 teaspoon vanilla extract 

 

Chocolate Cream Filling: 

Make filling: In a large bowl, beat butter and shortening together until smooth. Blend in confectioners' sugar, 

cocoa and pinch of salt. Gradually beat in 3 tablespoons milk and 1 teaspoon vanilla. Beat until light and 

fluffy.  

- ¼ cup butter 

- ¼ cup shortening 

- 1 ½ cups confectioners' sugar 

- ½ cup cocoa 

- 1 pinch salt 

- 3 tablespoons milk 

- 1 teaspoon vanilla extract 


