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File preview

Chocolate Banaan Rolls

Ingredients:

Chocolate

Egg White

Sugar

[Japanese] Flour [Already sifted]



540g

1440g

1500g

480g



Equipments:

Mixer

Mixing Bowl

Piping Bag/Nozzle

Oven

Medium sized Baking Tray/Pan

Brown Parchment Paper

Oven Temperature

Top

190*C

Bottom

170*C

Time: 17mins

Note: You may need to add more mins to the final baking to get the “drying” effect on the Banaan Roll

Steps:

01 Baine Marie/Water Bath/Double Boil 540g Chocolate under low heat

02 Pour 1440g Egg White into Mixer

03 Start the egg whites whipping on high speed until they begin to gain volume and are frothy and

beginning to get white.

04 Gradually added sugar in batches as the egg whites are whipped to medium froth, remember do

not let the meringue get STIFFED

05 Start folding the medium froth Meringue with already sifted Japanese flour. You might need

assistance to get the flour poured in batches while you folded the meringue.

06 Pour the melted Chocolate into the folded Meringue &amp; start folding them together.

07 Filled your piping bag with the batter you have folded &amp; start piping on the parchment lined sheet

pan and spread gently and evenly to all edges of the pan.

08 Placed all the completed pans into the Pre-heated Oven

09 Once done, cool completely in the pan, and then loosen the edges and remove the entire cake

from the pan with the parchment paper still on it.

10 Placed them in the freezer, used them only chilling has taken effect [Best results after 24hrs].

Warm Banaan Rolls cracked easily.



Done

Together



Chocolate Banaan Roll

Preheat Oven



Water Bath Chocolate



Start beating Egg White



Beat Egg White until

Medium Frothy

Added Sugar in Batches

as the Mixer whipped
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