Christmas Yule Log
Ingredients

For the cake
3
Eggs

100g
Caster sugar

100g
Plain flour

1tbsp
Hot water

For the filling and coating
180g
Icing sugar

20g
Chocolate powder

110g
Butter

Method

1. Pre-heat the oven to 220°C/425°F/200°C fan/gas mark 7. Line a 30 x 20cm oblong tin with baking parchment.
2. Put the eggs and sugar in a large bowl, stand it over a pan of hot (not boiling) water and whisk till light and creamy – until the mixture is stiff enough to leave whisk impression for a few seconds. Take the bowl off the heat and whisk until it is cool. Sift the flour and chocolate powder together. Add half to the egg and sugar mixture. Stir in gently using a metal spoon. Add the remaining flour the same way and lightly stir in the hot water. Pour mixture into the pre-lined tin. Tilt the tin to get an even spread. Bake in the oven for 7-9 minutes until golden brown, well risen and spongy. Allow to cool.
3. Put a sheet of baking parchment on top of the sponge, with a wire rack on top of that. Turn over carefully so the tin is now on top. Take the tin off and carefully peel the parchment off. Place a new piece of parchment onto the sponge. Carefully roll it up and keep parchment in place with pegs. 
4. Make the chocolate cream filling by creaming the butter, adding the sugar and chocolate powder. Blend until thoroughly mixed and very soft for ease of spreading. 
5. After about an hour unravel and remove the parchment. Coat the inside with cream chocolate filling and re-roll. Hold it together and place on a cake stand. Coat with chocolate cream. Run the fork lengthways to make it look like a log and make circles on the ends. Add decorations.
