
	S3
	Swiss Roll


Success Criteria 

· Describe or explain the functional properties of different ingredients in this recipe 

· Successfully make product in a safe and hygienic manner.

	Ingredients
	Equipment

	3

75g

75g

45ml
	Eggs

Sugar

SR flour

Low sugar jam
	Large bowl

Sieve 

Plate small bowl

Electric mixer

Greaseproof paper 

Swiss roll tin

	
	
	


	

	
	Method

1. Personal preparation. 

2. Weigh & measure ingredients.

3. Light oven Gas 7/200(
4. Grease and line tin with greaseproof paper.

5. Put eggs and sugar into bowl.  

6. Whisk eggs and sugar with an electric mixer until the mixture is very thick and creamy.

7. Sieve flour onto a paper towel. Add flour into bowl and fold in very gently using a tablespoon.

8. Pour the mixture into the tin and bake for 8 – 10 minutes until golden and spongy to the touch.

9. Turn the baked sponge onto a sheet of greaseproof paper dusted with caster sugar.  
10. Spread with jam and roll up. Serve
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Describe and explain functional property of eggs and flour in this recipe


