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Baking School In-Depth:
Swiss Cake Rolls

Swiss rolls, the beloved American snack, have a rich origin based in Europe. In 1964, the founder of
Little Debbie, O.D. McKee, embarked on a journey to find the “next big thing” at a European trade
show. There, he stumbled upon a unique miniature cake called a roulade, or rolled cake. These cakes
were unlike anything he had seen before; he was immediately struck by their simplicity and elegance.
Inspired by this discovery, McKee returned to Collegedale, Tennessee, and put his vision into action. He
began production on his version of these little cakes, and in 1965, the Little Debbie Swiss Roll was born.

Our version of this cherished classic begins with a tender chocolate cake that’s brushed with a
chocolate syrup that delivers incredible depth of flavor and moisture as it seeps into the cake. A fluffy,
vanilla-scented meringue buttercream nestles into the cake’s iconic swirl, and the final flourish is a
shiny, welcoming chocolate coating. Follow along as we guide you through the straightforward process
of making these impressive and nostalgic Swiss Cake Rolls.
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INGREDIENT BREAKDOWN

Excellent recipes require wonderful ingredients. Here’s how our recipe’s

ingredients contribute to making nosta|gic Swiss Cake Rolls.

EGGS: Eggs bring richness through their yolks and
moisture through their whites, but they also help leaven
baked goods. This recipe uses three large eggs for the
cake batter, adding leavening, flavor, richness, and
structure, and egg whites are used to create stunning
lift in the Swiss Meringue Buttercream.

GRANULATED SUGAR: The most common form of
sugar, highly refined white sugar is made from sugarcane
or sugar beets. The removal of molasses and impurities
leaves the sugar white. When whipped with eggs,
granulated sugar creates the airy leaven of our cake and
adds the perfect touch of sweetness to our meringue
buttercream and chocolate syrup.

VANILLA EXTRACT: A chocolate cake without vanilla
lacks a beautiful depth of flavor. So, a dash of vanilla
extract complements and enhances this cake’s rich cocoa
notes. Vanilla also adds a lovely aroma to the Chocolate
Syrup and buttercream.

ALL-PURPOSE FLOUR: All-purpose flour has a
protein content of 10% to 12%, creating cakes that are
tender yet have enough gluten structure to hold their
rolled shape. This protein binds the cake batter and
creates a base that withstands rolling, but it also ensures

that the cake bakes up fluffy and light.

DUTCH PROCESS COCOA POWDER: Dutch
process cocoa powder is treated with an alkaline solution
of potassium carbonate to make it milder and less acidic in
flavor and darker in color. For this recipe, we love Dutch
process cocoa because it’s slightly less astringent in flavor
than natural cocoa powder, so it makes an intense but not
bitter-tasting chocolate cake.

KOSHER SALT: Our salt of choice, kosher salt is a
pure, mined, additive-free salt that dissolves readily and
has a crisp, clean taste. It’s flaked rather than granulated,
which allows for more even distribution in the batter and
buttercream.

NEUTRAL OIL: Oil incorporates like a dream into our
chocolate cake batter, and because of its eternal liquid
state, it keeps the cake moist and tender even as it cools.
Neutral oils that are great for baking include vegetable,
canola, grapeseed, and sunflower oil.

CREAM OF TARTAR: Cream of tartar aids in stabilizing
the whipped egg whites in the buttercream, helping them
hold their volume to reach impressive heights.

UNSALTED BUTTER: Butter is vital to the texture

and richness of the Chocolate Ganache and the Swiss
Meringue Buttercream, so choosing a European-style
butter with a higher fat ratio than generic grocery store
butter will yield the best results. Salt content can vary
across butter brands, so we use unsalted butter to control
the exact amount of salt in the recipe.
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STAND MIXER: As a beloved energy- and time-

saver, a stand mixer will help whisk the batter to the
perfect ribbon consistency and effortlessly beat the
meringue buttercream into billowy submission. (Pictured:

KitchenAid® Artisan Stand Mixer, 5-Qt.)

PASTRY BRUSH: A pastry brush may be one of the
most practical tools in your drawer. We love this wooden,
long-handled brush with natural bristles. It’s perfect

for gently brushing the flavored syrup onto the cake.
(Pictured: Williams Sonoma Olivewood Pastry Brush.)

THERMOMETER: We use an instant-read
thermometer to ensure the egg and sugar mixtures
reach the perfect temperature when making the cake
layer and the Swiss Meringue Buttercream. (Pictured:
OXO Thermocouple Thermometer.)

RIMMED BAKING SHEET: Designed to bake evenly,
this beautiful, golden commercial-quality pan is crafted
of aluminized steel for exceptional durability, making the

pan ideal for baking the chocolate cake layer. (Pictured:
Williams Sonoma Goldtouch® Pro Nonstick Jelly Roll

Pan.)

SAUCEPAN: You want a stainless steel saucepan that
will heat efficiently and evenly when creating a double
boiler for heating the eggs and the sugar together in
the beginning stages of making the cake batter and
buttercream. (Pictured: Williams Sonoma Signature
Thermo-Clad™ Stainless-Steel Saucepan.)

GLASS MEASURING CUP: Using a sturdy glass
measuring cup with a handle makes pouring the warm
ganache onto the cake rolls a breeze. (Pictured:
Anchor Hocking Glass Measuring Cups.)

WHISK: A balloon whisk, with its amply spaced wires,
helps thoroughly incorporate the flour into the cake
batter without disturbing the aeration created by

whipping the eggs and sugar together. (Pictured:
All-Clad Precision Stainless-Steel Balloon Whisk.)

SIEVE: We love this heavy-duty stainless steel strainer.
It’s fitted with ergonomically shaped handles that make it
comfortable to lift and hold when sifting dry ingredients
for the batter and dusting the baked cake with cocoa
powder. (Pictured: All-Clad 3-Piece Stainless-Steel
Strainer Set.)

OFFSET SPATULA: An offset spatula is a humble yet
vital tool. Its slender, angled blade will give you leverage
and control when smoothing the cake batter and
spreading the buttercream. (Pictured: Williams Sonoma
Olivewood Offset Icing Spatula.)

DISH TOWEL: The dish towel prevents the still-warm
cake from sticking during rolling, resulting in a beautiful,
delicately rolled cake. P.S. Use a towel that you are OK
with getting stained from the cocoa powder! (Pictured:

Flour Sack Towels, Set of 4.)

WIRE RACK: When it comes to glazing the cake rolls
in the luscious ganache, a wire rack will save you time on
cleanup, catching any excess ganache and preventing

it from pooling at the base of the cake rolls. (Pictured:
Williams Sonoma Goldtouch® Nonstick Half Sheet

Cooling Rack.)

SPATULAS, CUTTING BOARD, GLASS BOWLS,
PARING KNIFE, PASTRY BAG, AND PIPING TIP:
For all your mixing needs, you really can’t beat

the basics. Spatulas are the ideal tools for folding and
stirring; a cutting board will help when inverting the cake
and create a sturdy base when rolling. Glass bowls give
you a 360-degree visual in every step of the recipe.

A paring knife is the perfect tool for cutting the cake
before rolling. For ultimate precision when piping the
meringue buttercream into the cake, a pastry bag fitted
with a piping tip makes the job effortless. (Pictured:

Get It Right Mini Spatula, Get It Right Mini Spoonula,
Williams Sonoma Synthetic Prep Cutting Boards, Glass
Mixing Bowl 10-Piece Set, Zwilling Pro Paring Knife.)
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SWISS CAKE ROLLS
Makes 8 (3-inch) cake rolls

This nostalgic, chocolate lover’s dream is a
nod to the childhood classic Little Debbie
Swiss Rolls. A tender and light yet strong
sponge cake is vital to making a perfect
rolled cake. A simple chocolate syrup is
the secret weapon for adding flavor and
helps keep the cake moist. The light-as-air
sponge encases the luscious buttercream,
creating its iconic swirl, before being
enveloped in a glorious ganache.

3 large eggs (150 grams), room
temperature

7 cup (100 grams) granulated sugar

/s teaspoon (1 gram) vanilla extract

% cup (42 grams) all-purpose flour

S tablespoons (25 grams) Dutch
process cocoa powder, divided

% teaspoon kosher salt

2 tablespoons (28 grams) neutral oil

Chocolate Syrup (recipe follows)

Swiss Meringue Buttercream (recipe
follows)

Chocolate Ganache (recipe follows)

1. Preheat oven to 375°F (190°C).
Spray a 1472x9%-inch rimmed baking
sheet with baking spray with flour. Line
bottom of pan with parchment paper;
lightly spray parchment.

2. In the heatproof bowl of a stand mixer,
whisk together eggs, sugar, and vanilla

by hand. Place bowl over a saucepan

of simmering water. Cook, whisking
occasionally, until an instant-read
thermometer registers 110°F (43°C).

3. Carefully return bowl to stand
mixer. Using the whisk attachment,
beat at high speed until thick, tripled in
volume, and ribbon-consistency, 3 to
4 minutes.

4. In a small bowl, sift together flour,

3 tablespoons (15 grams) cocoa, and
salt. Using a large balloon whisk, gently
fold flour mixture into egg mixture in
two additions just until combined.

5. Transfer 1 cup (112 grams) batter to
another small bowl; whisk in oil until
combined. Fold oil mixture into batter
in two additions just until combined.
Pour batter into prepared pan, and
smooth flat with an offset spatula using
as few strokes as possible.

6. Bake until top looks dry and cake
springs back when lightly pressed, 8 to

10 minutes. Immediately run a thin knife

or a small offset spatula around edges
of cake. Using a fine-mesh sieve, dust
remaining 2 tablespoons (10 grams)
cocoa all over cake. Invert cake onto a
large cutting board covered with a clean
kitchen towel. Carefully remove hot pan
and parchment.

7. Working quickly and starting at

one short side of cake, cut cake in

half lengthwise (do not separate cake
pieces). Starting at one long side,
immediately roll up half of cake and
towel together. Starting at other long
side, roll up other half of cake and
towel together so both cake rolls meet
in center of towel. Place seam side
down, and gently press and roll cake
roll so edges that meet are rounded.
Transfer to a wire rack, and let cool
completely, about 4 hours, or up to
overnight.

8. Carefully unroll cooled cakes. Brush
liberally with Chocolate Syrup.

9. Transfer Swiss Meringue
Buttercream to a pastry bag fitted
with a %2-inch round piping tip (Ateco
#807). Pipe buttercream onto cakes,
leaving a 72-inch border along each
long side that is bottom seam. Spread
buttercream smooth with an offset
spatula. Gently reroll cakes without
towel, tucking tightly and making sure
to create a small swirl but not pressing
too hard. Brush tops and sides of cake
rolls with Chocolate Syrup. Place on
wire rack or a baking sheet. Refrigerate
until buttercream is firm and set, about
1 hour.

10. Trim % inch from each end of each
cake roll. Cut each cake roll into 3-inch-
long pieces, and place on wire rack. Pour
warm Chocolate Ganache onto each
cake roll to completely coat. Let stand
until ganache is set, 15 to 20 minutes.
Serve immediately. Refrigerate in an
airtight container for up to 2 days.

CHOCOLATE SYRUP
Makes % cup

7 cup (120 grams) whole milk

% cup (50 grams) granulated sugar

1 tablespoon (5 grams) Dutch
process cocoa powder

1 teaspoon (4 grams) vanilla extract

1. In a small saucepan, bring milk, sugar,
and cocoa to a boil over medium heat,
whisking frequently until mixture is

smooth. Remove from heat; whisk in
vanilla. Let cool completely before using.

Swiss MERINGUE BUTTERCREAM
Makes about 1% cups

2 large egg whites (60 grams), room
temperature

% cup (133 grams) granulated sugar

/s teaspoon kosher salt

YA teaspoon cream of tartar

%  cup plus 2 tablespoons (198 grams)
unsalted butter, cubed, room
temperature

1 teaspoon (4 grams) vanilla extract

1. In the heatproof bowl of a stand
mixer, whisk together egg whites,
sugar, salt, and cream of tartar by
hand. Place bowl over a saucepan

of simmering water. Cook, whisking
constantly, until sugar dissolves and an
instant-read thermometer registers
160°F (71°C).

2. Carefully return bowl to stand
mixer. Using the whisk attachment,
beat at high speed until white and
fluffy, 5 to 6 minutes.

3. Add butter, one piece at a time,
beating until combined after each
addition. (Mixture may look curdled at
this point, but it will come together.)
Beat at high speed for 3 minutes.
Beat in vanilla. Use immediately, or
refrigerate in an airtight container for
up to 5 days. If refrigerated, let come
to room temperature and re-whip in
stand mixer until fluffy before using.

CHocoLATE GANACHE
Make 2 cups

8 ounces (226 grams) dark
chocolate, finely chopped

1 cup (240 grams) heavy whipping
cream

1 tablespoon (14 grams) unsalted
butter, softened

1. In a medium heatproof bowl, place
chocolate.

2. In a medium saucepan, heat

cream and butter over medium heat,
whisking frequently, just until bubbles
form around sides of pan. (Do not
boil.) Remove from heat; pour onto
chocolate. Let stand for 5 minutes;
whisk until chocolate is melted and
mixture is smooth. Use immediately.



MAGICAL BAIN-MARIE

1. Preheat oven to 375°F (190°C). Spray a 147:x9":-inch rimmed baking sheet with baking spray with flour. Line
bottom of pan with parchment paper; lightly spray parchment. A light mist of baking spray on the bottom of the pan
makes parchment paper stick, preventing the paper from curling or shifting during baking.

2. In the heatproof bowl of a stand mixer, whisk together eggs, sugar, and vanilla by hand. Place bowl over a saucepan
of simmering water. Cook, whisking occasionally, until an instant-read thermometer registers 110°F (43°C). We used
the bain-marie method, a gentle heating of eggs and sugar over simmering water, to help the eggs whip up in dramatic
fashion. Heating the eggs to just 110°F (43°C) allows proteins to denature, or unfold, and sets up the mixture to hold

air more readily. Heating the sugar also means it will dissolve easily into the eggs.

3. Carefully return bowl to stand mixer. Using the whisk attachment, beat at high speed until thick, tripled in volume,
and ribbon-consistency, 3 to 4 minutes. “Ribbon-consistency” is a common term used to describe the appearance of
a batter or mixture. You will often find this term used for candy-making or in recipes for French macarons. The batter,
when falling from the whisk attachment, creates a luxuriously thick ribbon. As the batter from the whisk settles atop
the batter in the bowl, the edges of the “ribbon” should remain clearly defined on the surface for a moment before
slowly disappearing. This ribbon stage tells us that we have whipped enough air into the batter to leaven the cake and
are ready to move on to the next step.

EASY DOES IT

1. In a small bowl, sift together flour, 3 tablespoons (15 grams) cocoa, and salt.
Using a large balloon whisk, gently fold flour mixture into egg mixture in two
additions just until combined. Don’t be tempted to skip sifting. Clumps

can lead to deflated batter or a bite of something unpleasant due to

trying to incorporate the lumps. A balloon whisk helps thoroughly
incorporate the flour without disturbing the aeration. No

balloon whisk? Use your stand mixer whisk attachment like a
handheld whisk. It lacks a comfortable handle to hold but

will work in a pinch.

2. Transfer 1 cup (112 grams) batter to another small
bowl; whisk in oil until combined. Fold oil mixture
into batter in two additions just until combined.
Pour batter into prepared pan, and smooth flat
with an offset spatula using as few strokes as
possible. We first whisk the oil into a small

portion of the batter to reduce any chance of
overworking the entire mixture. You want to
thoroughly incorporate the oil but keep a gentle
touch. Every second spent overmixing deflates
precious aeration. Stiff with aeration, sponge
cakes do not spread or even out of their own
accord in the oven, so smoothing the batter

with an offset spatula is key for a level cake.

Make sure to spread the batter to touch the sides
of the pan and use as few strokes as possible to
minimize deflation.




SIGNATURE SWIRL

1. Bake until top looks dry and cake springs back when lightly pressed, 8 to 10 minutes. Immediately run a thin knife
or a small offset spatula around edges of cake. Using a fine-mesh sieve, dust remaining 2 tablespoons (10 grams)
cocoa all over cake. Invert cake onto a large cutting board covered with a clean kitchen towel. Carefully remove hot
pan and parchment. When it comes to the dusting of cocoa, be generous. The cocoa will immediately begin absorbing
moisture on the cake’s surface and will help the cake release from the kitchen towel after it has cooled.

2. Working quickly and starting at one short side of cake, cut cake in half lengthwise (do not separate cake pieces).
Starting at one long side, immediately roll up half of cake and towel together. Starting at other long side, roll up other
half of cake and towel together so both cake rolls meet in center of towel. Place seam side down, and gently press and
roll cake roll so edges that meet are rounded. Transfer to a wire rack, and let cool completely, about 4 hours, or up to
overnight. Since a rolled cake is most pliable when it’s hot, it’s imperative to begin rolling the cake right when it comes
out of the oven.



SIMPLE CHOCOLATE SYRUP

1. In a small saucepan, whisk together milk, sugar, and cocoa over medium heat. Bring to a boil, whisking Frequently
Remove from heat, and stir in vanilla. Let cool completely before using. The cocoa-rich syrup keeps the cake moist
and delivers addltlonal chocolate flavor.

BILLOWING BUTTERCREAM

1. In the heatproof bowl of a stand mixer, whisk together egg whites, sugar, salt, and cream of tartar by hand. Place
bowl over a saucepan of simmering water. Cook, whisking constantly, until sugar dissolves and an instant-read
thermometer registers 160°F (71°C).

2. Carefully return bowl to stand mixer. Using the whisk attachment, beat at high speed until white and fluffy, 5 to

6 minutes. Add butter, one piece at a time, beating until combined after each addition. (Mixture may look curdled at
this point, but it will come together.) Beat at high speed for 3 minutes. Beat in vanilla. Use immediately, or refrigerate
in an airtight container for up to 5 days. If refrigerated, let come to room temperature and re-whip in stand mixer

until fluffy before using.

FILL AND ROLL

1. Carefully unroll cooled cakes. Brush liberally with Chocolate Syrup.

2. Transfer Swiss Meringue Buttercream to a pastry bag fitted with a /z-inch round piping tip (Ateco #807). Pipe
buttercream onto cakes, leaving a %2-inch border along each long side that is bottom seam. Spread buttercream
smooth with an offset spatula. Gently reroll cakes without towel, tucking tightly and making sure to create a small
swirl but not pressing too hard.

3. Brush tops and sides of cake rolls with Chocolate Syrup. Place on wire rack or a baking sheet. Refrigerate until
buttercream is firm and set, about 1 hour.



FINAL FLOURISH

1. In a medium heatproof bowl, place chocolate.

2. In a medium saucepan, heat cream and butter over medium heat, whisking frequently, just until steaming and
bubbles form around sides of pan. (Do not boil.) Remove from heat; pour hot cream mixture over chocolate. Let stand
for 5 minutes; whisk until chocolate is melted and mixture is smooth.

3. Trim % inch from each end of cake rolls, and cut each cake roll into 3-inch-long pieces. Place on wire rack, and

pour warm Chocolate Ganache onto each cake roll to completely coat. Let stand at room temperature until set, 15 to
20 minutes. Serve immediately.







