
Lemon Roulade with Strawberry-Mint Salsa                   Recipe #15                    July 2015 

INGREDIENTS 
 

For the Lemon Curd: 

2 large Eggs 

1/3 Cup Sugar 

1/3 Cup Fresh Lemon Juice 

2 teaspoons grated Lemon Zest 

2 ounces (4 Tablespoons) Unsalted Butter,  

   cut into smaller pieces 

 

For Assembly: 

1 cup heavy cream 

 

For Hot Milk Sponge Cake: 

¾ cup plus 2 Tablespoons All-Purpose Flour 

1 teaspoon Baking Powder 

3 large Eggs, at room temperature 

3 large Egg Yolks, at room temperature 

¾ cup Sugar 

1 teaspoon Vanilla Extract 

1/8 teaspoon salt 

¼ cup Whole Milk 

1 ounce (2 Tablespoons) Unsalted Butter, cut into smaller pieces 

 

For Strawberry-Mint Salsa: 

1 pound Strawberries, hulled and quartered 

1 cup small diced Jicama 

½ cup chopped Fresh Mint Leaves 

4 teaspoons Sugar 

Pinch Salt 

½ teaspoon Fresh Lemon Juice 

 

DIRECTIONS 
 

To make Lemon Curd: 

Whisk the eggs with the sugar, lemon juice, and zest in a saucepan.  Add the butter and cook over medium 

heat, whisking and scraping down the sides of the pan with a spatula, until butter is melted and the mixture 

has thickened and beginning to simmer, about 3 minutes. 

Remove from heat and scrape into a mesh sieve over a small bowl.  Press the lemon curd through the sieve 

with spatula.  Let sit, uncovered, until cool. 

 



For Sponge Cake: 

Use a 13X18 inch rimmed baking sheet; line the bottom of pan with parchment.  Heat oven to 400 degrees. 

Whisk the flour and baking powder in a bowl.  

With an electric mixer fitted with the whisk attachment, beat eggs, yolks, sugar, vanilla and salt at high speed 

until the mixture has tripled in volume. 

Heat the milk and butter in a saucepan over medium heat until very hot, but not boiling. 

Sift one-third of the flour over eggs.  Fold with a spatula until well blended.  Repeat with two more batches.   

Pour all the hot milk mixture over the batter and fold gently with a spatula, scraping the batter up from the 

bottom of the bowl until incorporated.  Scrap batter into the pan and spread evenly. 

Bake until golden and tester interested into cake comes out clean, 10-12 minutes.  Cool completely. 

After the cake has cooled completely, run a small knife around sides of pan and invert the pan to remove cake.  

Peel off the parchment liner.   Turn cake right side up.   

 

For Assembly: 

Spread a thin layer of lemon curd evenly over the cake.   

With a hand-held electric mixer on medium speed, beat the cream in a chilled bowl until soft peaks form.  

Spread evenly over the lemon curd. 

Position a short edge of the cake in front of you.  Start rolling away from you, gently but tightly.  When the 

cake is rolled, position the seam side down on a large sheet of foil.  Wrap it in the foil and refrigerate until firm 

enough to slice. 

 

For Strawberry-Mint Salsa: 

Up to 4 hours before serving, toss the strawberries, jicama, mint, sugar, and salt in a large bowl.  Refrigerate 

until ready to use.  Stir in the lemon juice just before serving. 

 

To Serve: 

Cut the roulade into 1 inch thick slices and serve each slice with some salsa spooned over it.   

Note: I like to top with additional cool whip or whipping cream. 

 

 

 

 

 


