
black and white jelly roll
Black and white jelly roll is a classic dessert that has gained popularity for its striking
appearance and delightful taste. This dessert, often associated with nostalgia and comfort,
is a rolled sponge cake filled with a sweet filling, typically jam or cream, and dusted with
powdered sugar or cocoa. The black and white jelly roll is not only a treat for the taste buds
but also a feast for the eyes, making it a favorite for celebrations and gatherings.

What is a Jelly Roll?

A jelly roll, also known as a Swiss roll, is a type of cake that is baked as a flat sheet, spread
with a filling, and then rolled up into a cylindrical shape. The concept of rolling cake dates
back centuries, and it has evolved into various forms across different cultures. The basic
components include:

- Sponge Cake: A light and airy cake that serves as the base.
- Filling: This can vary widely, including fruit jams, whipped cream, or chocolate mousse.
- Topping: Common toppings include powdered sugar, chocolate ganache, or a simple
glaze.

The Appeal of Black and White Jelly Roll

The black and white jelly roll is particularly appealing due to its contrasting colors and
flavors. The dark chocolate or cocoa component provides a rich, deep flavor, while the
cream or vanilla filling offers a light and sweet counterbalance. This combination not only
creates visual intrigue but also enhances the overall taste experience.

Key Ingredients

To create a perfect black and white jelly roll, you will need a few essential ingredients:

1. For the Sponge Cake:
- Eggs
- Granulated sugar
- All-purpose flour
- Cocoa powder (for the chocolate layer)
- Baking powder
- Vanilla extract
- Salt

2. For the Filling:
- Heavy cream (for whipped filling)
- Powdered sugar
- Vanilla extract
- Optional: fruit preserves or chocolate spread for added flavor

3. For the Topping:
- Powdered sugar
- Cocoa powder (for dusting)
- Optional: chocolate ganache or whipped cream for decoration



Step-by-Step Guide to Making a Black and White Jelly Roll

Creating a black and white jelly roll may seem daunting, but with careful preparation and
attention to detail, it can be a rewarding experience. Here’s a step-by-step guide to help
you through the process.

Step 1: Prepare the Sponge Cake Batter

1. Preheat the Oven: Preheat your oven to 375°F (190°C). Line a jelly roll pan (typically
15x10 inches) with parchment paper, allowing some overhang for easy removal later.

2. Mix the Batter:
- In a large mixing bowl, beat the eggs and granulated sugar together until pale and fluffy.
- Fold in the vanilla extract.
- In another bowl, sift together the flour, cocoa powder, baking powder, and salt.
- Gradually fold the dry ingredients into the egg mixture until just combined, being careful
not to deflate the batter.

Step 2: Bake the Cake

1. Spread the Batter: Pour the batter into the prepared jelly roll pan, spreading it evenly
with a spatula.

2. Bake: Bake for 10-12 minutes, or until the cake springs back when lightly pressed.

3. Cool: Remove from the oven and let it cool in the pan for 5 minutes. Then, carefully
invert the cake onto a clean kitchen towel dusted with powdered sugar or cocoa powder.
Peel off the parchment paper.

Step 3: Roll the Cake

1. Roll the Cake: Starting from one of the short ends, gently roll the cake up with the towel.
This helps the cake maintain its shape. Allow it to cool completely while rolled up.

Step 4: Prepare the Filling

1. Whip the Cream: In a mixing bowl, whip the heavy cream with powdered sugar and
vanilla extract until stiff peaks form.

2. Unroll the Cake: Once the cake is cool, carefully unroll it from the towel.

3. Spread the Filling: Spread the whipped cream evenly over the surface of the cake. Add
dollops of fruit preserves or chocolate spread if desired for an extra flavor layer.

Step 5: Roll and Chill

1. Re-roll the Cake: Starting from one end, gently roll the cake back up without the towel,
enclosing the filling.

2. Chill: Wrap the rolled cake in plastic wrap and refrigerate for at least 1 hour to set.



Step 6: Serve

1. Slice: Once chilled, slice the cake into even pieces using a sharp knife.

2. Garnish: Dust with powdered sugar or cocoa powder before serving. For an elegant
touch, drizzle with chocolate ganache or top with extra whipped cream.

Variations of Black and White Jelly Roll

While the classic black and white jelly roll is delicious on its own, there are numerous
variations to explore. Here are a few creative ideas:

- Fruit-Infused Rolls: Incorporate fresh fruits like strawberries or raspberries into the filling
for a refreshing twist.
- Nutty Flavors: Add crushed nuts, such as hazelnuts or pistachios, to the cake batter or
filling for added texture.
- Flavored Creams: Experiment with flavored extracts, such as almond or mint, to offer a
unique taste experience.
- Chocolate Ganache: Instead of powdered sugar, cover the roll in a rich chocolate ganache
for an indulgent dessert.

Conclusion

The black and white jelly roll is more than just a dessert; it’s a canvas for creativity and a
symbol of culinary tradition. With its striking appearance and delightful flavors, this dessert
is sure to impress at any gathering. By following the steps outlined above and
experimenting with variations, you can create a delicious black and white jelly roll that is
uniquely yours. Whether enjoyed as a comforting treat at home or served at festive
occasions, this dessert remains a timeless favorite that brings joy to those who indulge in it.
So roll up your sleeves, gather your ingredients, and get ready to create a masterpiece that
will delight both the eyes and the palate!

Frequently Asked Questions

What is a black and white jelly roll?
A black and white jelly roll is a type of dessert made by rolling a thin layer of sponge cake
filled with a sweet cream or jam, often featuring contrasting black and white colors,
typically chocolate and vanilla.

How do you make a black and white jelly roll?
To make a black and white jelly roll, you prepare a sponge cake batter, divide it into two
portions, color one with cocoa powder and leave the other plain. After baking, spread filling
on the cake layers, roll them up, and chill before serving.



What filling options work well for a black and white jelly
roll?
Popular filling options for a black and white jelly roll include whipped cream, chocolate
ganache, vanilla custard, or fruit preserves to complement the contrasting cake layers.

Can I make a black and white jelly roll gluten-free?
Yes, you can make a gluten-free black and white jelly roll by substituting regular flour with
a gluten-free flour blend, ensuring that all other ingredients are also gluten-free.

Is a black and white jelly roll suitable for special
occasions?
Absolutely! A black and white jelly roll is visually appealing and delicious, making it a great
choice for birthdays, celebrations, or holiday gatherings.

How should I store leftover black and white jelly roll?
Leftover black and white jelly roll should be wrapped tightly in plastic wrap or stored in an
airtight container in the refrigerator, where it can last for up to 3 days.

Can I freeze a black and white jelly roll?
Yes, you can freeze a black and white jelly roll. Wrap it tightly in plastic wrap and aluminum
foil before freezing. It can be stored for up to 2 months. Thaw in the refrigerator before
serving.

What are some creative variations of a black and white
jelly roll?
Creative variations of a black and white jelly roll can include adding flavors like mint or
orange zest, incorporating layers of fruit, or using different types of chocolate, such as dark
or white chocolate.
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