


Chocolate Sponge Roll 

 

4 eggs 

¾ cup sugar 

½ cup cornflour 

6 teaspoons cocoa 

plain flour 

 

½ teaspoon carb soda 

1 teaspoon cream tartar 

pinch salt 

 

Beat eggs until fluffy, gradually add sugar, beat till creamy. Place cornflour and 

cocoa into cup adding enough plain flour to fill the cup. Sift three times. Fold in 

well until all lumps are gone. Tip onto large tray lined with Glad Bake. Cook in 

mod oven 15 - 20 mins. Tip onto tea towel and roll. When cool fill with mock 

cream 

 

Mock Cream 

Mix 1 teaspoon gelatine with 1 teaspoon cold water, then add ¼ cup boiling 

water. Leave to cool. Cream 2 large tablespoons margarine with 3 heaped 

tablespoons castor sugar, vanilla and a pinch of cream tartar. When gelatine is 

cold add slowly to mixture.  

 

Recipe supplied by Isla Williams 
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