
INSTRUCTIONS

1.  Preheat  oven 350°F 

2 .  S i f t  your  cake  f lour  and cocoa powder

together  three  t imes ,  this  wi l l  help  the

cake r ise  and have  a  l ight  a iry  texture .

Heat  your  butter  in  the  microwave or

stove  top unti l  i t  i s  melted and then

remove from the  heat  so  i t  does  not

burn.

3 .  Combine your  whole  eggs ,  egg  yolks

and salt  and beat  on medium speed,

using a  whisk  attachment .

4 .  S lowly  add your  sugar  to  the  egg/salt

mixture  and increase  the  speed to  high.

Mix  your  eggs  for  about  ten minutes .  You

want  the  color  to  be  a  nice  baby duck

yel low and i t  should come of f  your  whisk

in  r ibbons.  Mix  in  the  vani l la .

5 .  Using your  melted butter  and a

bast ing  or  pastry  brush (you can also  use

a  paper  towel  i f  you don’t  have  a  brush)

rub a  cookie  tray  or  sheet  pan with  the

butter  so  that  i t  has  a  l ight  coat ing .

Place  a  piece  of  parchment  paper  on the

tray  and then brush the  parchment  with

butter .  This  wi l l  ensure  that  your  cake

does  not  st ick  to  the  pan.

6 .  Remove your  egg  and sugar  mixture

from the  mixer  and fold  in  the  s i f ted

f lour/cocoa powder  mixture  in  three

addit ions .  Make sure  to  scrape the

bottom of  your  bowl  to  ensure  that  you

have incorporated al l  of  the  f lour .   

7 .  Pour  the  batter  into  the  prepared pan

and spread evenly  using  an of fset

spatula .  You wi l l  want  to  work rather

quickly  so  that  your  eggs  do not  def late .

8 .  Bake for  20-25  minutes .   Al low to  cool

for  about  ten minutes  and then depan.

BÛCHE DE  NOËL

INGREDIENTS

9 oz  sugar

12 oz  whole  eggs ,  room

temperature

6  oz  egg  yolks ,  room

temperature

7  oz  cake  f lour

2  oz  dark  cocoa powder

1 tsp  vani l la  extract  

1  tsp  salt

1  oz  butter ,  melted

CHOCOLATE  GENOISE
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INSTRUCTIONS

BÛCHE DE  NOËL

INGREDIENTS

1 cup butter ,  softened

2 oz  cream cheese ,  at

room temperature

3/4  tbsp heavy  cream

4 cups  confect ioner 's

sugar

2  tsp  vani l la

1/4  tsp  a lmond extract

1  pinch of  salt

CREAM CHEESE FROSTING &
ROLLING THE  CAKE

1.  Beat  the  butter  and cream cheese  together  on medium speed for  about  3

minutes  unti l  i t  i s  nice  and creamy.

2 .  Add the  powdered sugar  in  2  -  3  stages .  Add the  vani l la ,  cream and salt .  Beat

for  another  3  minutes  unti l  incorporated and f luf fy .

3 .  10  minutes  after  removing the  cake  from the  oven,  turn the  cake  out  onto

parchment  paper  and place  a  second piece  of  parchment  on top.  While  the  cake

is  st i l l  warm,  begin  to  rol l  the  cake  whi le  i t  i s  sandwiched between the  two

pieces  of  parchment .

4 .  Once i t  i s  rol led  into  a  log  shape,  secure  i t  with  masking tape or  rubber

bands.  Al low the  cake  to  cool  in  the  freezer  for  a  few minutes .

5 .  When you are  ready to  add the  f i l l ing ,  careful ly  unwrap the  cake .  I t  i s  ready

to  now be  f i l led  and frosted.  Fi l l  with  buttercream and rol l  i t  back into  i ts  log

shape.  Cover  with  frost ing  and use  a  fork  to  create  “bark” .

*Add 1/4  cup of  cocoa powder  to  the  frost ing  and use  on the  outside  of  the  cake
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