Mango & Lime Roulade Cake
Serves 8
Prep time: 30 minutes
Bake time: 7 – 10 minutes
------------------------------------------------------------Ingredients
For the Sponge Cake
4 Large eggs
1/4 Cup/30 grams flour
4 Tablespoons of cornstarch
1/2 Cup/ 100 grams of white sugar, plus 1 tablespoon
1 Teaspoon of vanilla extract
Drop of white vinegar
Zest of one lime
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For the filling:
1 Cup/240 ml whipping cream, double cream (not low fat)
1 Teaspoon of sugar
1 Mango, peeled and diced small
Zest of one lime
Juice of 1/2 lime
For garnish:
Powdered sugar
Mango slices
Lime slices
Mint leaves
Method
Preheat overn to 450 degrees F and have the rack at the middle setting in the
oven. Grease and line with parchment paper a 12 x 8 baking tray. Grease the
parchment paper as well.
Have ready a cooling rack with a damp tea towel spread on top. (This is for
rolling the cake up when it comes out of the oven)
In a medium bowl, sift together the flour and the cornstarch. Set aside
Separate two of the eggs. Placing the whites in a medium bowl and the
yolks in a large bowl. Add the two additional eggs to the egg yolks. Add 1/2
cup of the sugar and mix on high speed until pale and fluffy and has just
about tripled in size. Mix in the vanilla extract for just a few seconds and sift
in flour and stir until just combined.

With a clean whisk attachment, beat the egg whites until foamy, about 30
seconds. Add the vinegar and beat until soft peaks form, about another
minutes. Next add the sugar and beat on high speed until stiff peaks form.
Fold a small amount of the egg whites into the batter until combined. Add
the remaining egg whites and mix until just combined.
Pour into the prepared pan and evenly spread out the batter. Bake for 7-10
minutes or until golden and springs back when touched.
Remove cake from oven and invert on the damp tea towel set over a cooling
rack. Remove the tray. Gently remove the parchment paper. Roll the cake
up with the tea towel. Leave it to cool completely for a few hours.
Make the filling. In a medium sized bowl, add the cream and the sugar. Beat
on high speed until thick and fluffy. Stir in mango, lemon zest and lemon
juice. Don't over mix.
When the cake has cooled, unroll and evenly spread out the filling. Roll the
cake back up and refrigerate for at least an hour before cutting.
Garnish cake with powdered sugar, extra mango slices, lime slices and mint
leaves if desired.
Cake will keep covered in the refrigerator up to two days.

