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Flourless Lemon Roulade Makes 1-9” (23cm) Roll, Serves 6-8
Meringue prep time: 15 minutes
Baking time: 30 minutes
Lemon curd prep time: 30 minutes

The lemon filling needs to be completely chilled and can be made a few
days ahead.
Try to use organic lemons, as you will be using the peel.

● 5 large egg whites
● 1 cup (200g) caster (superfine) sugar
● 2 tsp cornstarch
● 1 tsp vinegar
● 1 tsp vanilla
● ½ tsp cream of tartar
● ¼ tsp salt
● 10 ounces (290mL) whipping cream
● 1 cup (250mL) lemon curd, recipe follows
● Powdered icing sugar

Lemon curd makes about 1¼ cup
● 5 large yolks
● ⅔ cup (135g) granulated sugar
● ⅓ cup (85mL) lemon juice, about 3 lemons
● 2 tsp lemon zest
● ½ cup (115g) cold unsalted butter in cubes

Prepare the Lemon Curd first
Set a heat proof bowl, preferably non metal, over a pot of water, making sure the water won’t
touch the bowl, or boil off too quickly.
Beat the yolks with the sugar, make sure they are well combined or the sugar will clump.  Then
stir in the lemon juice and the zest.
Keep the water at a simmer.

Cook, stirring regularly for about 12 minutes.
Keep cooking and stirring, until the curd reaches 170°F (77°C), or coats a spoon.
Then cook it, still stirring for another few minutes.

Turn off the heat and add the butter pieces, stirring as they slowly melt in.
Remove from the heat, being careful of the steam.
Transfer the curd to a bowl for cooling.  Press plastic wrap directly onto the
curd and refrigerate until cold.
You will use a cup of this for the filling.
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For the Meringue
Line a 9”x13” (23cm x33cm) Jelly roll pan with baking parchment, OR draw a 9”x13” (23cm
x33cm) rectangle on a piece of baking parchment.

Beat the egg whites in a very clean, grease free bowl with very clean grease free beaters, or
beater if using a stand mixer.
Once egg whites become foamy add the cream of tartar.

When the egg whites begin to thicken and turn white, gradually start adding the sugar.
When you have about a quarter or so of the sugar left, combine it with the cornstarch and the
salt.
Sift it into the meringue and quickly beat that in.

Add the vinegar and vanilla and lightly mix it into the meringue.

Spread this into the prepared pan, or spread it in the rectangle you drew, but on the side without
the markings.  Stay inside the lines.  The meringue expands a lot during baking and you will
have a thinner, although larger meringue.

Bake at 375°F (190°C) for 10 minutes, then reduce the heat to 325°F (165°C) and bake for
about 20 minutes.
Remove from the oven and let cool for 15-20 minutes, then turn over onto another piece of
parchment with icing sugar dusted on it.
Let it cool completely.

For Assembly
Stir the lemon curd to to make it smooth.
Whip the cream to firm peaks and fold in one cup of the lemon curd.
It is ok if it is streaky.  If you mix it up too much it gets a bit too loose.

Spread it over the completely cooled meringue.  Don’t go right to the edges, as you roll it will get
pushed out.

Using the parchment, turn up the edge that you are going to start rolling and hold it while you
roll it up a bit more then hold it again and repeat. Once you have it started it will roll up very
easily.
Try to bring the parchment around the roll or put something against the end to secure it so it can
set a bit. Keep refrigerated.

IF your meringue over bakes and the edges seem a bit too crisp to roll, I
would suggest trimming them off.  If they aren’t too bad, just roll it and they’ll
just crack a bit more.
If it is a bit under baked and seems a bit chewy, it softens a bit in a day.


