Bûche de Noël
Yield
12 to 15 slices
Time
2f to 3 hours, start to finish
Baking Notes
A bûche de noël, no matter how simple, requires some preparation, but it can be divided into
manageable parts. And the cake, when iced with ganache, will hold nicely in a cool, dry place for
up to 5 hours (dust on the sugar snow only just before serving). If you’re making meringue
mushrooms for decoration, bake and assemble them a day or two in advance (make sure to store
them in an airtight container—ideally with some silica packets for company). The filling can also
be made a day ahead.
A cold frosted cake is not a fun cake to eat. Sure, after dinner, throw what’s left of the festive log
in the fridge with other leftovers, but for its initial presentation and pleasure, please allow the
cake to remain at room temperature. You’ve got 5 hours to finish dinner and serve dessert. No
harm, no fowl, right?
Timing is crucial when combining ingredients for the sponge. The goal is to have the beaten
yolks and whites ready at about the same time so neither waits, otherwise the acid in the cocoa
is prone to deflate the eggs.
Equipment Mise en Place
For the filling, you will need a digital kitchen scale, a small bowl, a mortar and pestle (or a castiron skillet), a small saucepan, a stand mixer fitted with the whisk attachment, a fine-mesh
strainer, and an airtight container for storage.
For the roulade, you will need a digital kitchen scale, an 18 by 13-inch rimmed baking sheet;
parchment paper; two small bowls; a fine-mesh strainer; a silicone spatula; a stand mixer fitted
with the whisk attachment; a large sparkling-clean mixing bowl; a handheld mixer with perfectly
clean beaters; a balloon whisk; an offset icing spatula; two clean, lint-free kitchen towels; and a
paring knife.
For the ganache, you will need a digital kitchen scale, a medium bowl, a small saucepan, a whisk,
and a silicone spatula.
To fill and finish the bûche, you will need parchment paper, a silicone spatula, a serrated knife,
a small offset icing spatula, a fork, a metal skewer or toothpick, and a fine-mesh sieve.
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Ingredients
for the espresso-mascarpone filling
1 gelatin sheet
0.5 ounce espresso beans
4 ounces cold heavy cream
8 ounces mascarpone cheese
2 ounces confectioners’ sugar
f teaspoon vanilla extract
Pinch of fine sea salt
for the chocolate roulade
1 ounce unsweetened Dutch-processed cocoa powder, plus 2 tablespoons for dusting
2 ounces spring or filtered water
1 teaspoon vanilla extract
d teaspoon fine sea salt
2 ounces Anson Mills Artisan Fine Cloth-Bolted White Lammas Cake Flour, sifted
3 ounces egg yolk plus 5 ounces egg white (from 5 large eggs)
2 ounces plus 1.5 ounces superfine sugar
c teaspoon cream of tartar
for the ganache
4 ounces heavy cream
1.25 ounces unsalted European-style butter
4 ounces good-quality semi-sweet chocolate (about 62 percent cocoa solids), chopped
2 teaspoons Cognac
for finishing the bûche
Meringue Mushrooms
Confectioners’ sugar, for dusting
Directions
1. Make the filling: Fill a small bowl with water, then submerge the gelatin sheet; set aside. In
a mortar with a pestle, coarsely crush the espresso beans (alternatively, use the bottom of a castiron skillet to crush the beans against the counter). In a small saucepan, bring 2 ounces of the
cream to a simmer over low heat. Remove from the burner and stir in the espresso. Lift the
gelatin sheet from the water, squeeze out the excess moisture, and add it to the cream mixture.
Stir until the gelatin dissolves, then let cool until the cream mixture is barely warm.
2. In the bowl of a stand mixer fitted with the whisk attachment, combine the mascarpone, the
remaining 2 ounces cream, the confectioners’ sugar, vanilla, and salt. Pour the cooled espresso
cream through a fine-mesh sieve set over the mixer bowl; press on the solids in the sieve to
extract as much liquid as possible. Beat on medium speed until the cream is lofted and holds soft
peaks, about 3 minutes, scraping down the bowl as needed. Transfer to an airtight container and
refrigerate until ready to use.
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3. Make the roulade: Adjust an oven rack to the middle position and heat the oven 425 degrees.
Spray an 18 by 13-inch rimmed baking sheet with nonstick cooking spray, line the bottom with
parchment paper, and spray the parchment. Using a fine-mesh strainer, sift the 1 ounce of cocoa
into a small bowl, add the water, and stir with a silicone spatula to form a thick paste. Add the
vanilla and salt, then stir to incorporate; set aside. Sift the flour into a small bowl and set aside.
4. Turn the yolks into the bowl of a stand mixer fitted with the whisk attachment and the whites
into a large sparkling-clean mixing bowl. Attach perfectly clean beaters to a handheld mixer and
have it ready to take on the whites. To the yolks, add the 2 ounces superfine sugar and beat on
medium-high speed, scraping down the bowl once or twice with a silicone spatula, until the
mixture is thick and forms a heavy ribbon when the whisk is lifted, about 6 minutes. Four
minutes into beating the yolks, begin beating the whites with the handheld mixer on medium
speed until foamy and beginning to show a bit of structure, about 30 seconds. Add the cream of
tartar, then increase the speed to medium-high. With the mixer running, gradually sprinkle in
the remaining 1.5 ounces superfine sugar and beat until the whites hold soft peaks, about
1 minute longer; do not overbeat. The goal is to have the yolks and whites ready at about the
same time so neither waits for the other. Detach the bowl from the mixer, add the cocoa paste to
the yolk mixture and fold with the spatula until combined. Working quickly, scrape the beaten
whites into the mixer bowl, sift the flour on top, and fold swiftly but gently with a balloon whisk
just until the batter is uniform.
5. Pour the batter into the prepared baking sheet, then use an offset icing spatula to quickly
spread it into an even layer. Bake until the center of the cake feels bouncy and springs back
when lightly pressed with a fingertip, about 6 minutes; do not overbake. While the cake bakes,
lay a clean lint-free kitchen towel on your work surface with the long side parallel to the
counter’s edge. Sift the remaining 2 tablespoons cocoa onto the towel in an even layer.
6. When the cake is done, let it cool for 1 minute; the edges will shrink slightly from the sides.
Run a paring knife around the inside edges of the baking sheet to loosen the cake, then
immediately invert the baking sheet onto the prepared kitchen towel. Lift off the baking sheet
and carefully peel away the parchment. Cover the hot cake with a second lint-free kitchen towel,
then let cool to room temperature, about 15 minutes. Uncover the cake and, starting at a long
side, roll it up like a rug with the towel. Set aside while you make the ganache.
7. Make the ganache: Turn the chopped chocolate into a medium bowl. In a small saucepan,
combine the cream and butter, then bring to a simmer over low heat, swirling the pan to melt
the butter. Immediately pour the mixture over the chocolate and let stand for 5 minutes. Whisk
gently until the mixture is smooth and shiny, then add the Cognac and whisk until combined.
The ganache will be very fluid but will have some body. Let cool while you fill and trim the cake.
8. Fill and finish the bûche: Have ready a sheet of parchment about 13 by 18 inches in size.
Carefully unroll the cake and loosely roll it back up without the towel. Transfer the cake to the
parchment and unroll it. If the filling was made more than a few hours in advance, gently fold it
with a silicone spatula to soften it. Spoon the filling onto the cake and, using an offset icing
spatula, spread it into an even layer all the way to all the edges of the cake. Roll the cake back up
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into a neat, tight cylinder. Using a serrated knife, trim off about i inch from each end of the
cake. To create the “branches,” cut off a section on the bias from each end of the roulade, one
piece about 4 inches long and the other about 2 inches long; set both aside. Carefully transfer
the roulade to a rimless serving platter or board.
9. Cut two strips of parchment paper, each about 2 inches longer than the roulade and 6 to
7 inches wide. Slip a strip under each side of the cake. Cut two 6 by 8-inch strips of parchment
and tuck one under each cut end of the roulade. Before attaching the branches with ganache,
determine the placement that is most visually pleasing to you. The branches should be
positioned bias-cut side against the trunk and “growing” in the same direction; the larger piece
should be attached to the side and the smaller one on top. Using a small spatula, spread a
tablespoon or so of ganache on the bias-cut end of the larger branch, then attach it to the trunk,
using the ganache as glue. Now spread a scant tablespoon of ganache on the bias-cut end of the
smaller branch and attach it on top. The remaining ganache should still be pourable; if it is not,
warm it briefly over a double boiler.
10. Drizzle about one-third of the remaining ganache onto the cake and, using a small offset
icing spatula, spread it into a thin layer over the entire surface, including the cut ends, so that no
parts are exposed; this is the “crumb coat.” Now pour the remaining ganache onto the cake and
spread evenly over the entire surface. Lightly drag the tines of a fork through the ganache, taking
care not to press too hard, to produce a wood-grain effect. If the ganache becomes too thick,
warm the fork in hot water, then wipe it dry. Using the tip of a metal skewer or toothpick, create
“growth rings” on the cut ends. Using royal icing from Meringue Mushrooms as glue, attach
mushrooms in clusters on and around the bûche. The bûche will keep in a cool, dry spot for up
to 5 hours. Just before serving, use a fine-mesh sieve to dust confectioners’ sugar on the cake to
resemble snow. Carefully remove the parchment strips.
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