
RED HURRICANE ROLL WITH MORELLO CHERRY FILLING 
(from the Bewitching Kitchen) 
 
for a 10 inch square cake 
 
for the meringue: 
110 g sugar 
6 egg whites 
pinch of cream of tartar 
 
for the cake batter: 
110 g milk 
80 g butter, melted 
85 g cake flour 
15g dry milk powder 
1/8 tsp vanilla paste 
1/8 tsp salt 
6 egg yolks 
raspberry flavor from Amoretti (optional) 
red gel food color 
Morello cherry jam for filling (or any other jam you like) 
 
Spray a 10-inch square pan with baking spray and cover it with parchment paper. 
I use a handheld mixer to make the batter, so I start with the meringue.  Whisk 
the egg whites with cream of tartar until it gets foamy. Add the granulated sugar 
very slowly and whisk to soft peaks. Reserve. 
 
No need to wash the beater, move on to make the egg yolk component. Whisk 
the milk with the melted butter and vanilla in a bowl. Sieve the dry ingredients on 
top, whisk gently until fully combined.  Add one egg yolk at a time, whisking well 
after each addition.  Remove 135g of this batter to another bowl, add 1 tsp 
raspberry flavor and red food dye to taste. To this bowl, add 100g of the reserved 
meringue and fold gently. Place in a piping bag, no need for piping tip. Reserve. 
 
Add what is left of the meringue to the white cake batter, and fold gently. Pour 
into the prepared pan – add gently the red batter on top  to cover it completely, 
you can use an offset spatula to help even the surface. 
 
Now do the hurricane effect. I used a chopstick, making stripes all over the pan 
back and forth horizontally, with the chopstick all the way into the bottom of the 
batter. Move it slowly.  Then do the same thing in the other direction, 
perpendicular to the first. Bang the pan gently to release bubbles and even the 
surface. 



 
 
Bake at 325F for 10 min, reduce temperature to 300F and bake for 25 minutes 
longer, but check the center of the cake so that it does not over-bake and gets 
dry.  Remove from oven, wait 2 minutes and invert the cake on a towel sprinkled 
with powdered sugar. Trim the edges that tend to get too dry and interfere with 
rolling.  
 
Roll while warm, let it cool. Unroll, spread jam (or any filling you like), and roll 
back again. Place in the fridge for a couple of hours before slicing.  If all went 
well, you should see a nice color effect due to the partial mixing of both colors.	


