VIRGIN COSMOPOLITAN ROLL CAKE
(from the Bewitching Kitchen, filling adapted from this site)
for the decoration:
50g butter, softened
50g powdered sugar
50g egg whites
50g all-purpose flour
black, pink and green gel food dye
for the cake:
130g cake flour
1 teaspoon baking powder
5 large eggs, at room temperature, separated
200 g granulated sugar, divided (100g + 100g)
Zest of 2 limes
1/2 teaspoon lemon extract
¼ teaspoon cream of tartar
¼ teaspoon kosher salt
powdered sugar for rolling
for the filling:
3 cups fresh cranberries
1/3 cup granulated sugar
2 Tablespoons pomegranate molasses
227 g unsalted butter, softened (1 cup)
360 g cups powdered sugar, sifted (about 3 cups)
Make the piping decoration by beating the butter with powdered sugar in a
small bowl until fully combined. I used a hand-held electric mixer. Add the egg
whites and beat for a couple of minutes. Add the flour and mix by hand with a
spoon, divide in three portions. Color them black, pink and green.
Draw the design you want to have on the surface of the cake with a pencil on
parchment paper that fits a half-sheet baking pan. Invert the paper so that the
pencil mark is at the bottom. Pipe the icing using a very thin piping tip. Freeze
the whole tray with the decoration for at least one hour. When the time is
almost up, prepare the cake batter.
Heat oven to 400°F. Sift the flour and baking powder into a small bowl.
Reserve. Place the egg yolks in the bowl of a standing mixer fitted with the

paddle attachment. Sprinkle 100 g of granulated sugar over the yolks, and beat
on high speed until the mixture ribbons and is very pale and thick, about 8
minutes. Add the lime zest and lemon extract. Beat until just combined.
Place the egg whites in a clean bowl and fit the standing mixer with the whisk
attachment; beat on medium-high speed for 1 minute. Sprinkle the cream of
tartar and salt over the egg whites and continue beating on medium-high until
soft peaks begin to form. Reduce the speed to medium, then slowly stream in
the remaining 100 g granulated sugar and continue beating until the whites are
glossy and stiff but not dry. Fold one-third of the beaten egg whites into the
yolk mixture. Gently fold half of the sifted flour mixture into the yolk mixture,
then half of the remaining egg whites. Gently fold in the remaining flour
mixture, followed by the remaining egg whites. Transfer the batter into the pan
with the frozen pattern on it, and very gently smooth the top into an even layer
with an offset spatula. Bake the cake until it begins to pull away from the sides,
about 8 minutes.
Transfer the pan to a cooling rack, cover the cake with a towel and let it cool fr
10 minutes. Remove the towel, sift a little powdered sugar over the surface and
flip it over parchment paper. Gently peel off the paper with the design, flip the
cake again over a towel with a little dusting of powdered sugar on the surface.
Starting with a short side of the cake, roll the cake gently, using the towel to
support the cake as you go. Let the cake cool all rolled up in the towel, seam
side down.
Prepare the filling. Cook cranberries, sugar, pomegranate molasses and a splash
of water in a saucepan on medium heat until the cranberries break down and
into a thick, juicy mixture. Puree the cranberries in a high-speed blender until
perfectly smooth. Chill. You will need ½ cup of this mixture to make the
buttercream.
Put the soft butter, sifted sugar, cream of tartar, and 1/2 cup of the cranberrypomegranate puree into the bowl of a stand mixer fitted with the whisk
attachment. Beat, scraping down the sides often, for about 4 minutes, until light
and fluffy. Unroll the cake, fill and roll back, keeping the seam down. Slice
and serve.

