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{* INGREDIENTS &«
€ 1 chocolate FLAVOUR swiss roll ( NOT chocolate covered ) ®
% 509 margarine ‘%,
ﬁ*:? 100g icing sugar UTENSILS %‘a
& 2tsp drinking chocolate or cocoa 2 mixing bowls o~
oo 1 wooden spoon o~
{‘Z Suitable Christmas cake decorations sieve «'"’%:
€% Card & foil for the base fork ®
o round-bladed knife 15
™ . . A
o measuring jug o
o o
P &
“,,l METHOD “%
E@ . Make a base for the log by cutting a piece of card 2cm E«@
¢ longer & wider than the swiss roll. Cover it with foil. oy
" 2. Unwrap the roll, cut a ‘branch’ from it if required. f‘z

X 3. Inone mixing bowl, sieve the icing sugar. Remove one tea- %%

U N
@& spoonful for snow. oy
{i . Inthe other bowl, beat the margarine until soft. «i
© 5. Add the cocoa or the drinking chocolate to the icing sugar. %
z;l. . Put 1 spoon of icing sugar into the margarine & mix thor- E’}
¢ oughly. Repeat until all the icing sugar has been added. o~
(V7. Spread alittle of the buttercream onto the base of the ¥
‘;% swiss roll & place on the board, Attach your branch in the ‘g;
oy same way. oy
¢% 8. Blob the rest of the buttercream over the log. Use the &
" round-bladed knife dipped in warm water i«
) = )
%. to help. | \X\f{t‘/‘: E,sa
9. Make a pattern with the fork. NS oy
e\\:‘ 10. Decorate log, then sieve the snow over the & " «*‘Z
fL top. ol
z}. AERBY CHRISTMAS ‘;}.
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