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Chocolate Swiss Roll with Rum Infused Whipped Cream and Peaches 
 

 
 

************************ 
Patterned Swiss Roll 

(from delightdulce.com) 
 
Equipment  

  Parchment paper 
  Jelly roll pan or rectangle tray 
  Template of mirror image of your design 
  Piping bags 
  Small round pipe tips (I used Wilton and PME #1 piping tip) 
  Bowls 
  Mixing spatulas 
  Toothpick 

 
Ingredients 

  1 egg white 
  30gm caster sugar 
  40gm flour 
  20gm butter, softened 
  Food colouring 

 
Method 

 1. Prepare your design template. Make sure your template shows the mirror image 
of your design. Print it on an A4 paper, then lay it on one side of the pan / tray. 
Lay parchment paper on top of the template. Parchment paper needs to 
completely line the pan / tray. 

 2. Put together egg white, caster sugar and flour and stir together using a spoon or a 
fork. 

 3. Add softened butter and stir until fully incorporated 
 4. Divide the mixture into separate bowls, then add your preferred colours, 

according to your design. 
 5. Put coloured mixture into piping bags with tips, then pipe design onto 

parchment paper. 
 6. Remove template from under parchment paper. 
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************************ 
Chocolate Swiss Roll 
(adapted from King Arthur Flour) 

 
Equipment  

  Parchment paper 
  Measuring spoons 
  Weighing machine or measuring cup 
  Oven 
  Oven Thermometer 
  Mixer  
  Jelly roll pan or rectangle tray 
  Sifter 
  Cooling grid / rack 
  Mixing spatulas 
  Toothpick or cake tester 

 
Ingredients 

  90gm cake flour  
  50gm dark cocoa powder (plus a little more to sprinkle over parchment paper) 
  1/2 tsp baking powder 
  4 eggs 
  50gm vegetable oil 
  150gm caster sugar 
  1/2 tsp salt 
  1 tbsp Jamaican Rum (alternatively, 1 tsp vanilla extract) 

 
Method 

 1. Preheat oven to 180 deg Celsius. 
 2. Line a jelly roll / rectangle pan with parchment paper. (If making patterned swiss 

roll, you will have piped the pattern onto a tray and placed it in a freezer for at 
least 15 minutes, or baked it in the oven for 1 1/2 minutes.) 

 3. Beat eggs and oil together for several minutes until mixture is thick, light 
coloured and creamy. 

 4. Add in sugar, salt and rum. If you prefer not to add rum, you can substitute it 
with vanilla extract) 

 5. Continue to beat until all ingredients are well incorporated. 
 6. Sift together cake flour, cocoa powder and baking powder into egg mixture and 

fold carefully.  
 7. Pour mixture into jelly roll pan / tray and bake for about 8 to 12 minutes. Keep a 

careful eye on the roll and make sure it is not overbaked, or it will crack when it 
is rolled. 

 8. While roll is being baked, sprinkle cocoa powder onto a fresh parchment paper 
(larger than the parchment paper lining the pan / tray) 

 9. After roll has been taken out of oven, immediately lift it out of the tray and invert 
it onto the cocoa powdered parchment paper.  

 10. Carefully peel off the top parchment paper, which was the original parchment 
paper that you piped the pattern on. Do not throw that parchment paper away. 
Immediately after that is peeled off, lay it lightly back onto the roll, then flip it 
over so that the cocoa powdered second larger parchment paper is now on top. 
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 11. Peel off the top larger parchment paper, then start rolling the roll with the 
original parchment paper. Make sure that you start at the unpatterned side of the 
roll, because you want the patterned side of the roll to be on the outside, so that 
it can be seen. 

 12. Set aside to cool completely.  
 

************************ 
Rum Infused Whipped Cream 

 
Equipment 

  Measuring spoons 
  Weighing machine or measuring cup 
  Sifter 
  Mixer 
  Spatula 

 
Ingredients 

  240ml whipping cream 
  60gm icing sugar 
  1 tbsp Jamaican Rum 

 
Method 

 1. Freeze metal mixer bowl and balloon whisk for a few minutes. Dairy whipped 
cream can be quite unstable. Freezing the metal bowl and whisk will ensure that 
the whipping cream remains as cold as possible while being whipped, ensuring no 
curdling. 

 2. Whip until cream is at soft peak, then add sifted icing sugar. Continue whipping. 
 3. Add rum, then continue whipping, until whipped cream reaches a hard peak. 

This means that when you lift the balloon whisk up, the whipped cream keeps its 
peak without curving. 

 4. Refrigerate whipped cream until needed. 
 

 
************************ 

Assemble and Enjoy 
 

Ingredients 
  Canned peaches, cut into cubes 
  Chocolate swiss roll 
  Rum infused whipped cream 

 
Method 

 1. Unroll patterned chocolate swiss roll. 
 2. Spread chilled rum infused whipped cream on the opened swiss roll, making sure 

the edges of the swiss roll are also covered in whipped cream. 
 3. Add canned peach cubes all over the whipped cream. 
 4. Carefully re-roll the swiss roll, again starting from the unpatterned short end of 

the roll. 
 5. Chill before cutting and serving. 

 


