
Ingredients:

1 1/4 cups cake flour  
1/4 teaspoon salt  
1/2 teaspoon baking powder  
1/2 cup white sugar for egg yolk mixture 
1/3 cup white sugar for egg white meringue 
2 teaspoons corn syrup  
6 eggs whites and yolks separated 
1/2 teaspoon vanilla extract  
2 tablespoons water  
1/3 cup oil  
3/4 cup cranberry sauce homemade, or other filling of your choice 

Nutrition:

1. Calories: 680 calories
2. Carbohydrate: 99 grams
3. Cholesterol: 315 milligrams
4. Fat: 27 grams
5. Fiber: 1 grams
6. Protein: 13 grams
7. SaturatedFat: 3.5 grams
8. Sodium: 340 milligrams
9. Sugar: 63 grams

Thank you for visiting our website. Hope you enjoy Bakery Swiss Roll Cake above. You can see more
20 swiss roll cake recipe great british baking show Try these culinary delights! to get more great
cooking ideas.

Bakery Swiss Roll Cake
Yield: 4 min

Total Time: 20 min

Recipe from: https://www.recipeschoose.com/recipes/swiss-roll-cake-recipe-great-british-baking-show
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