Mqveo\ievd's

e 3 eggs e 2 tablespoons cocoa
o 85 g golden caster sugar powder
e 85¢g plain flour > teaspoon baking powder

For the {illing and icing
* 50 g butter 284 ml pot of double cream
» 140 g dark chocolare 200g icing sugar

squares Icing sugar & holly sprigs to
« 1 tablespoon golden syrup decorate

1. Preheat oven to 200° C/ fan assisted 180° C/ gas 6.

3. Beat eggs and golden caster sugar together until thick and creamy.

5. Tip the tin from side to side to spread the mixture into the corners and bake for 10 mins.

7. To make the icing, melt butter and dark chocolate together in a bowl over a pan of hot
water. Remove from the heat and stir in golden syrup and 5 tbsp double cream from the

pot. Beat in 200g sifted icing sugar until smooth.

9. Unravel the cake, spread the cream over the top, then carefully roll up again into a log.



