Swiss Roll Method
1. Wash hands, table and put on apron. Preheat oven to gas 7 / 200 degrees

2. 
Measure out:  
2 Eggs
75g caster sugar

75g SR flour

Jam or lemon curd

3. Break eggs into the bowl and whisk lightly.

4. Add sugar and whisk until thick, creamy and almost white in colour

5. Sieve the flour into bowl and fold into mixture with a metal spoon.

6. Pour mixture into a lined swiss-roll tin.

7. Bake in the oven for 7 – 8 minutes

8. Whilst in oven , place a damp tea-towel on the bench and place greaseproof paper over it.

9. Sprinkle the greaseproof paper with sugar.

10. Remove from oven and turn out onto the sugared paper. 

11. Remove the paper from the bottom of the sponge (careful if its hot!!) and trim the edges.

12.Spread quickly with warm jam/lemon curd

13.Roll up the sponge by turning the edge over with your fingers, then draw the paper away from you over the sponge.
