
Kyndra’s Kitchen

Strawberry Shortcake Roll Cake

Ingredients:
4 eggs
3/4 cup cake flour
3/4 t baking powder
1/4 t salt
3/4 cup sugar
1 t vanilla
1 cup heavy cream
1/4 cup sugar
1/2 t vanilla
2 cups slices strawberries (about 1 pint)

Method:
Preheat oven to 400 degrees.
Set eggs out to come to room temperature. Line bottom of 15” x 10” x 1” sheet pan with 
waxed paper or parchment. (I recommend parchment!)
Sift flour, baking powder, and salt in a medium bowl and set aside. 
Beat eggs till foamy on medium speed. Add the 3/4 cup sugar slowly, beating on high 
until very thick and lightly colored. About 8-10 minutes.
With rubber spatula, gently fold the vanilla and flour mixture from earlier into the eggs. 
Turn batter out onto pan and gently spread evenly. Bake in oven for 13 minutes or until 
golden brown. 
While cake bakes, prepare a dish towel sprinkled with granulated sugar (this prevents 
sticking when you roll the cake).
Once cake is baked, turn out onto dish towel. Peel off waxed paper/parchment. Roll up 
in dish towel from the smaller end. Let cool completely.
While you wait, make whipped cream. Whip some heavy whipping cream and add 
powdered sugar and vanilla. Thinly slice strawberries and set aside.
Once cake is cool, gently unroll from dish towel. Spread whipped cream over cake and 
layer with strawberries. Leave about an inch at the bottom of the cake that you will be 
rolling towards (this prevents the whipped cream from squishing out too much.
End rolling with cake end on the bottom. Sprinkle with powdered sugar…
AND ENJOY!

• Notes: It make not need the whole 13 minutes, bake just until golden brown.
Don’t be afraid to be generous with the sugar on the dishtowel, nothing is worse than 
the cake sticking!
This keeps for a few days in the fridge, and I dare say may even be BETTER the next 
day!?


