BAR GATEAU

Small Swiss roll tin


Large Swiss roll tin

2 eggs


     
3 eggs

2oz (50g) caster sugar

3oz (75g) caster sugar

2oz (50g) flour (any)

30z (75g) flour (any)

Decoration:
250ml double or whipping cream

For the top choose one of:

               
1 tin fruit (peaches, mandarins, apricots)                         

           
 or 250g fresh fruit ( strawberries, raspberries)

               
For the sides choose one of: 

chopped nuts, choc flake, grated choc, choc bits, toasted coconut.   

Base



1. Grease and line tin. Light oven Gas 6/200°C

2. Make sponge base by whisking method. (Whisk eggs and sugar to a thick foam, fold in the flour gently using a palette knife)
3. Pour into tin. Allow mixture to spread out. Bake for approx 10 minutes.
4. Turn onto wire rack. Allow to cool.
Decoration

1. Whip cream till it clings to whisk and form soft peaks.

2. Drain fruit (juice not wanted) Work out a pattern for the top remembering portion control. Chop extra fruit for inside.
3. Generously spread nuts or choc on greaseproof ready to coat sides.
Assembling   


1. Cut cake into 3 equal pieces across narrower sides.

2. Working on table top, spread cream onto bottom piece of sponge. Put middle layer of sponge on top. Spread with cream. Put final layer on top making sure a cooked surface is uppermost.

3. Spread a layer of cream all round edges of gateau using palette knife. Lift onto one hand, then put other hand on top of gateau. Carefully dip into nuts, choc, etc turning slowly to coat sides.

4. Place onto serving plate. 

5. Spread a thin layer of cream on top. 

6. Pipe rosettes of cream in rows on the top, making sure portions are easy to see and are equal. Arrange reserved fruit carefully on top. 

7. Refrigerate until needed.      

