Swiss Roll

2 Eggs

75g Caster Sugar

75g Self Raising Flour

Jam or Lemon Curd

1. Heat oven to 220(C.

2. Grease and line a Swiss roll tin with greaseproof paper.

3. Break eggs into a bowl, whisk lightly, add sugar and whisk well until thick, creamy and almost white in colour.

4. Lightly fold in the flour with a metal tablespoon.
5. Pour mixture into prepared tin and bake for about 7 – 8 minutes.  DO NOT OVER BAKE.
6. Prepare the equipment ready for rolling.
7. Warm the jam in the microwave to soften.
8. Turn out onto sugared greaseproof paper, remove lining paper and trim the edges of the sponge.
9. Spread quickly with warm jam.

10. Working from the narrow end, make first roll with fingers then continue by drawing the paper away from you over the sponge.

11. Leave to cool, resting on the seam.

