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Ingredients 6 Portions
 = Kot�nyi Produkte

Biscuit

4 pieces Eggs

100 g Sug�r

70 g Flour

30 g St�rch

1 pinch  Se� S�lt, Co�rse

1 tsp  B�king Sod�

1 tsp  Bourbon V�nill� Sug�r

Filling

300 g Str�wberries

250 g M�sc�rpone

250 g Whipped cre�m

1 piece Cre�my sti�

40 g Sug�r

1 tsp  Bourbon V�nill� Sug�r

2 tblsp Lemon juice

1 tblsp Powdered sug�r

Str�wberry swiss roll

20—30 Min

Prep�r�tion

1 Prehe�t the oven to 180 °C (f�n oven 160 °C) �nd line � b�king tr�y (�pprox.

42x29cm) with b�king p�per.

2 Be�t the eggs, sug�r, Kot�nyi Bourbon v�nill� sug�r �nd s�lt in � food

processor or with � h�nd mixer until frothy. Stir in the flour, cornst�rch, �nd

b�king sod� without lumps.

3 Pour the dough into the prep�red b�king tr�y �nd c�refully smooth it out.

Now b�ke for 8–10 minutes.

HINT:  It's better not to t�ke your eyes o� the dough so th�t it doesn't

get too d�rk.

4 T�ke the sponge c�ke out of the oven �nd immedi�tely remove it from the

edge. Turn out onto � cle�n kitchen towel �nd c�refully peel o� the b�king

p�per. C�refully roll up the sponge c�ke using the kitchen towel from the

short side �nd let it cool down.

5 Let's continue with the filling, set �side � few nice str�wberries for

decor�tion �nd cut the rest into sm�ll pieces.

6 Whip the cre�m together with the cre�m sti�ener. Mix the m�sc�rpone,

sug�r, bourbon v�nill� sug�r �nd lemon juice until cre�my.

7 C�refully fold the whipped cre�m into the m�sc�rpone mixture �nd spre�d

it over the rolled out sponge c�ke.

8 Spre�d the str�wberry pieces on top �nd roll them up c�refully using the

kitchen towel. Pl�ce end side down on � c�ke pl�te.

9 Before serving, sprinkle with powdered sug�r �nd decor�te with

str�wberry h�lves.

HINT:  If there is some cre�m left over, you c�n spre�d it on the roll.


