
 

Bûche de Noël using MELLA-TOP-BISKUIT  

and GOLDEN PASTRY CREAM H 

 
 
Recipe for 4 roulades of 60 x 40 cm 
 
Batter: 
MELLA-TOP-BISKUIT 1.000 kg 
Whole egg 1.000 kg 
Cocoa powder 0.100 kg 
Icing sugar 0.100 kg 
Water 0.100 l    
Total weight 2.300 kg 
 
Beating time: 6 – 8 minutes 

Litre weight: 0.380 – 0.400 kg/l 

Scaling weight: approx. 0.550 kg 

Instructions for use: Beat the ingredients of the batter, spread evenly on trays laid out with 
baking paper and bake, giving steam. 

Baking temperature: 240 – 250° C, giving steam 

Baking time: 4 – 5 minutes 

 
  



 

Butter cocoa cream: 
GOLDEN PASTRY CREAM H 0.500 kg 
Cocoa powder 0.100 kg 
Water 1.250 l 
 
Butter, soft 0.900 kg 
Total weight  2.750 kg 
 
Whipping time: 4 – 5 minutes 

Scaling weight: approx. 0.500 kg 

Instructions for use: For the butter cocoa cream, stir GOLDEN PASTRY CREAM H with 
cocoa powder and water and subsequently, whip together with the 
butter.   
Spread the cooled swiss rolls evenly with the butter cocoa cream, roll 
together and allow to cool. Then, spread the roulades with the 
remaining butter cocoa cream and decorate as desired. 

 


