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Lemon Roulade Jelly Roll Cake

Tea Times - February



   I always look for sales and coupons on 
groceries I know our family purchases 
every week. Most sale ads are online so 
there isn’t a need to have a subscription 
to a daily/weekly newspaper.

   Do the math in the store. Stores count 
on you to glance at the coupon or sale 
and not figure out if you are really  
saving money. For example, I had a  
coupon for $1.50 off a purchase of two 
products, but after I looked around, I 
realized I was spending more money 
buying two of that particular brand. 
Purchasing a different brand saved over 
$3.00.

   Cook and bake from scratch as much 
as possible! Many coupons are for pre-
made meals or canned/jarred foods that 
are expensive even with the coupons. 

   Buy food in bulk quantities. This is a 
large part of saving money for our  
family. Larger quantities of beans, 
grains, flours, spices and many other 
staples are far less expensive than  
buying only the amount you need for 
the week. Co-ops are a wonderful re-
source for buying bulk.

  Using coupons is not out of the  
question by any means.  Pray for sales 
before you go shopping. 

 Stores are different with sales, varying 
all the time—it’s just a matter of how 
practical coupons are when dealing with 
your personal budget and preference of 
an advertised brand.    

Recipes & Techniques
The jelly roll technique is used on beautiful 

cakes called Roulades. Considering the variety 
of fillings, this cake is very versatile and fun to 

make.

First, we must start with making the lemon 
curd for the filling. Recipes that require lemon 
curd often include the note, “use high quality 
lemon curd”, which can be rather expensive.   

One of the best things you can learn in baking—you can usually make 
something tastier from scratch at far less cost. This is our recipe for  
lemon curd, and we pull it out whenever a recipe calls for it—it’s de-
licious! This recipe makes more than you need for the cake. Use the 
remaining lemon curd for fresh biscuits!

Always read over the your recipe so you are ready for 
each step without confusion. In this recipe, it is best 
to have all of the lemon zest and lemon juice ready.  

For this recipe you’ll need:  1/2 cup fresh lemon 
juice (for the lemon curd) and 3 Tbsp. lemon 
zest divided - 1 tbsp. for the lemon curd and the 
remaining 2 tbsp. of zest for the cake.  

Tip:  Let your lemons soak in hot water for 10 
minutes before you juice them. The heat helps 
extract more juice from the lemons. 

In a pan whisk 4 large eggs together just until 
combined.  Add:

3/4 cup sugar
1/2 cup fresh lemon juice
1 tbsp. lemon zest

Cut 4 tbsp. of unsalted butter into chunks over the top of the mixture. Let 
stand until the butter has completely melted, then whisk until smooth.  
Pour lemon curd into a glass bowl or measuring cup and refrigerate until 
completely chilled.  

To finish the filling, we are going to make fresh whipped cream!

Making a Lemon Roulade

Citrus zesters come in a variety of types.  
Some have the appearance of the one 
below.  To use a zester, hold it firmly at an 
angle and run it across the surface of clean 
fruit to remove slivers of the peel.  Try not 
to remove the bitter white pith beneath the 
peel.  Use short sweeps for a fine zest.  

Tool: A C itrus Zester

Bring the mixture to a gentle boil over medium-high heat, whisking 
constantly. Do not bring to a hard boil or the eggs will scramble. As 
soon as the mixture starts to boil, lower the heat and continue to cook 
just until the mixture becomes thick. Remove from heat.  
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There are a few different raising agents. 
They all serve the same purpose—when 
they are mixed with flour and liquid they 
make the mixture rise.  How are they 
different?  
   Baking Powder ~  This is a combination of  
baking soda and cream of tartar. Baking 
powder is usually labeled “double acting”.  
This means when it is mixed with a liquid 
it immediately begins to produce carbon 
dioxide bubbles; this adds air and lightness 
to a mixture, and then it reacts again when it 
is heated. 
   Bicarbonate of Soda (Baking Soda) ~  This 
is almost always referred to as baking soda 
in recipes. Baking soda is a gentler agent, as 
it only reacts once when it is mixed with a 
liquid, unlike baking powder which reacts 
twice. Baking soda is also the preferable 
raising agent for cookies. Cookies made 
with baking soda are thinner and can be 
baked to a crispier finish. Cookies made 
with baking powder have a soft and cake-
like texture and appearance.  
   Cream of Tartar ~  This raising agent 
activates quickly as soon as it combines with 
liquid. Always bake the mixture soon after 
mixing!  

Raising Agents

Firmly tap the egg on a hard surface. Hold the egg 
upright over a small bowl and use your fingers to pull 
the top half of the egg shell off. While allowing the egg 
white to spill over into the bowl, rock the egg yolk back 
and forth between the two halves until all of the white is 
separated out. Be careful not to leave even a speck of yolk 
in the egg whites; even a little can prevent your whites 
from whipping into meringue. 

How to Separate an E ggTo finish the filling you’ll need 1 1/4 cups of double cream 
(heavy cream). In a clean mixer, beat the cold cream just until 
it is stiff. Be careful not to over beat the cream or it will turn 
into butter. Use a spatula to gently fold in 1/2 cup of the chilled 
lemon curd until well blended.  Refrigerate.   

Prepare your pan:  Grease a 15”x 10” jelly 
roll pan or cookie sheet (with sides) with 
non-stick vegetable spray. Line with a 
single sheet of parchment paper allow 2” 
of the paper to overhang on two sides.  

Separate 4 large eggs. Set the egg whites 
aside. In a large bowl, whisk together the 4 
egg yolks with 1/2 cup sugar until foamy.  
Whisk in 2 tbsp. lemon zest and 1 tsp. 
vanilla extract.  

Over the egg mixture sift:  2/3 cup freshly 
ground soft wheat flour or 1/2 unbleached white flour. Use a 
spatula to carefully fold in the flour until combined. Whip the 
egg whites as instructed to the right.      

Making the Cake Whipping egg whites is very similar to whipping heavy 
cream. Place the 4 separated egg whites in a clean mixer.  
Beat with wire whisk at high speed and continue just 
until the whites are silky and stiff enough to hold their 
shape when you pull the beaters out.  

Whipping the E gg Whites

Use a spatula to fold in one half of the whipped egg whites. Fold until 
blended, then fold in the other half. Fold until smooth.

- Spread the batter evenly in
the prepared pan—not quite
to the edges of the pan. Bake
at 375° for 10 minutes until a
light golden and spongy to the
touch.
- Lay a piece of parchment
paper, big enough for the
cake, on a table. Sprinkle 1/4
cup powdered sugar over the
paper. Turn the cake out on to
the paper and peel away the
top. Cool for 20 minutes.
- Spread the chilled filling
over the cake, 1” away from
the edges. With both hands,
lift the cake using the
parchment paper and roll all
the way to the edge.
- Chill the cake
for 30 minutes.
Sprinkle with
powdered
sugar and cut
into 2” slices.

Serves 8-10
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