
 
 

 
Buche de Noel 
 
INGREDIENTS 
 
Roulade (chocolate cake) 
250g thickened cream 
225g dark chocolate 
250g egg whites 
40g caster sugar  

 
Mousse Filling 
250g dark chocolate 
100g milk chocolate 
100g gianduja 
250g thickened cream 
750g thickened cream (lightly whipped) 

 
Glacage 
250g water 
440g caster sugar 
175g thickened cream 
110g cocoa powder 
18g leaf gelatin sheets 
 
 
 
 
 
 
 
 
 
 



METHOD 
 

Roulade 
Heat cream and chocolate together, stir to create ganache, let cool slightly. 
 
Whisk egg whites until slightly foamy, add sugar, beat until stiff peaks are achieved. 
 
Gently fold egg whites into cooled ganache, 1/3 at a time. 
 
Pour carefully onto lined baking tray (around 40cm x 30cm), and smooth with pallete 
knife/spatula, taking care not to knock the air from the meringue. Cook @ 190°C for 
around 12 mins, or until skewer comes out clean.  Let cool in tray. 
 

Mousse  
 
Heat cream until almost boiling. 
 
Pour cream over dark and milk chocolate and diced gianduja, let stand for 20 
seconds, then gently whisk until combined.  Heat slightly if any solid lumps of 
chocolate still remain, and stir until smooth and silky. 
 
Let cool slightly.   
 
Fold through a small amount (about ½ cup) of the lightly beaten cream. 
 
Add the rest of the cream, folding through until combined. 
 
Refrigerate until mousse becomes firmer, however still able to be spread with a 
spatula.  Around an hour. 
 

Glacage 
 
Place gelatin sheets in cold water to bloom, until they’re completely squishy. 
 
Bring water, sugar and cream to boil, stirring.  Boil for 2 mintues. 
 
Add cocoa powder, whisking in until no lumps.  Bring back to simmer, and simmer for 
5 minutes. 
 
Remove from heat, and let sit for 1 minute. 
 
Squeeze excess water from bloomed gelatin sheets, and add to glaze, whisking.   
Pass through fine sieve, and let cool to around 35-40°C before glazing. 



 

ASSEMBLY 
 
When roulade is cool, remove from baking tray, with baking paper still in place on 
base, and place on slightly damp tea towel on bench. 
 
Spread mousse which is more firmly set, but still spreadable, evenly over the roulade 
with a pallete knife or spatula. 
 
Supporting with the tea towel, lift up the edge of the roulade and begin to roll, away 
from yourself, tucking the roulade into itself firmly and peeling back the paper from 
the roulade as you roll. 
 
Continue rolling as tightly as possible, without squishing out the mousse, tucking the 
roulade back into itself with your fingers on the baking paper before peeling it back 
off towards you.    
 
Roll from the shorter edge for a thicker Buche de Noel, with more spiral, or from the 
long edge for a longer, thinner end result.  
 
Continue rolling until complete, then finish with the edge/seam on the base under 
the Buche de Noel.  Wrap tightly in baking paper, and freeze until frozen solid. 
 
When glaze is at the correct temperature, remove roulade from freezer, remove 
baking paper, trim ends with a sharp knife and place on wire cake cooling rack over a 
tray to catch excess glacage. 
 
Pour glacage from one end to the other, and after dripping has stopped, place 
palette knife under each end of Buche de Noel, and place on serving platter and 
decorate with chosen garnishes.  
 
As traditionally the Buche de Noel is to resemble a tree log, shave/curled chocolate is 
effective around the edge, as are forest berries.  Small mushrooms made from 
meringue or marzipan are also adorable.  I made small chocolate twigs by piping 
tempered chocolate into cocoa powder and allowing to set, to decorate the top of 
mine.  
 
 
	


