
Gluten-Free Mocha Roulade 
 
Ingredients - Roll 
6 eggs 
150g  sugar 
2 teaspoons instant espresso powder 
50g cocoa powder 
 
Ingredients - Icing 
250g powdered sugar 
125g salted butter 
2 teaspoons instant espresso powder 
15ml boiling water 
 
Ingredients – Frosting 
¼ cup butter 
1/3 cup cocoa 
1 cup powdered sugar 
1/3 cup heavy cream 
1/2 tsp vanilla 
 
Directions 
1. Preheat the oven to 180C (390F). Line a baking tray with baking parchment, 
   folding it right into the corners as the cake batter is too light to weigh it down. 
2. In a large bowl, whisk the egg whites with an electric whisk to stiff peaks, add 
   50g of the caster sugar and whisk in until the whites are shiny. 
3. In another large bowl, using the whisk that you used for the whites, whisk the 
   egg yolks, remaining sugar and coffee powder until really thick, creamy and the 
   powder has dissolved. Sieve the cocoa over the bowl and fold in. 
4. Now, fold a third of the whites into the yolk very gently. Once combined repeat 
   with another third and then with the remaining third. 
5. Spoon the batter, spreading it evenly up to the edges, onto the baking tray and 
   bake for 20 minutes. 
 
6. While the cake is baking boil the kettle. 
7. In a food processor, whizz the icing sugar to remove any lumps, add the butter 
   and whizz until creamy in the processor. 
8. Measure out the coffee powder into a small cup, add the boiled water and stir to 
   combine. 
9. Slowly pour this coffee into the processor with it on to combine. Scrape down 
   the sides and process again. You may neeed to do this a few times to get all of 
   the coffee incorporated. 
10. Once the cake is ready, remove from the oven and let it sit for five minutes. 



11. Cover the cake with a clean tea towel and invert so you have the parchment up. 
   Peel the parchment off. 
12. Now, roll the cake, including the tea towel, skinny end to skinny end. Allow to 
   sit and cool with the tea towel still in situ. 
13. Once the cake has cooled, unroll gently, remove the tea towel, spread the 
   inside of the roll with the icing and roll back up. 
 
14. To make the frosting first melt the butter and stir in the cocoa. 
15. Alternately add powdered sugar and milk while beating on a medium speed. 
16. Stir in vanilla. 
17. Spread on top of cake. 
18. Sift a little icing sugar over and serve. 


