
 

Bûche de Noël 
 
Ingredients 

 chocolate, 70%+ cocoa solids, 30 grams 

 eggs, 4 

 caster sugar, ¾ cup 

 water, 2 tablespoons 

 bicarbonate of soda, ¼ teaspoon 

 self raising flour, ½ cup 

 plain flour, 1 tablespoon 

 hazelnut meal1, ⅓ cup 

 cocoa, 1 teaspoon 

 Christmas spices2, 1 teaspoon 

 caster sugar, extra 

 mascarpone, 500g 

 cream, thickened, 1½ cups 

 white sugar, 1 tablespoon 

 vanilla essence, 1 teaspoon 

 

Method: 

1. Preheat oven to 180°C and place a ramekin of water onto the oven floor. 

2. Brush the sides of a lamington tin and line it with baking paper, ensuring the baking paper sticks up 
sufficiently above the top of the tin on the short sides to grab it with your hands. 

3. Melt the chocolate in a double boiler. 

4. While the chocolate is melting, sift the hazelnut meal and discard the larger bits, ensuring there is 
still ⅓ of a cup of the finer meal. Sift this along with the other flours and cocoa. 

5. When the chocolate is getting close to melted, beat the eggs with the caster sugar until pale and 
frothy (this may take up to ten minutes). 

6. Warm the water and mix the bicarbonate of soda into it, then add to the chocolate, mixing 
continuously until combined. The mixture will appear to split. 

                                            
1 To lighten the cake and for ease of rolling, sift the hazelnut meal and discard the larger bits before 
measuring. If you opt not to do this, add the hazelnut meal separately from the flour. 
2 To mix your own Christmas spices, mix ground nutmeg, cinnamon, cloves and allspice. 



7. Sift flours again over the frothy eggs, add the chocolate mixture and fold through. 

8. Pour the batter into the prepared tin and gently spread it to the corners. 

9. Bake for 10 minutes or until a toothpick inserted into the centre comes out clean. While the cake is 
baking, lay out another sheet of baking paper and sprinkle it with caster sugar. 

10. When the cake is ready (be very careful not to overcook it), remove it from the tin using the 
overhanging paper. Quickly turn it onto the paper with the sugar, remove the top layer of paper 
and trim the crisp edges (the long edges can be left if they’re not too crisp, but the short sides must 
be trimmed). Roll the cake, with the baking paper, very carefully.  

11. Keeping the seam side down, allow the cake to cool completely in the paper. A bowl may be used 
to keep it from unrolling. 

12. Beat the mascarpone, cream, white sugar and vanilla essence until thick, being careful not to 
overwhip the cream. Unroll the cake carefully and spread with the cream mixture while rerolling it. 
Place it on a serving plate and use the remaining cream mixture to cover it completely. 



 


