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FEATURED
THIS TERM:

Welcome back from all of us at Olive Dining

Welcome Back

Festive Lunch

Seasonal Recipe

We hope everyone had a wonderful half-term break and that you are ready for the last term

before the Christmas holidays!

We have a fantastic choice of menus which are run in 3-weekly cycles. Each of our menus

have been especially created with your school in mind and offer exciting and varied hot

dishes, packed full of flavour and nutrition.

We also have some exciting Christmas specials and our Christmas lunch coming up. There

will be a special of the week throughout the month of December! 
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enquiries@olivedining.co.uk or call our head office on: 01959 564 700

We are also on Instagram and Twitter so do follow the online Olive Dining family where you can

stay updated with all our latest news and activities!

We love to hear feedback on the service we provide so please do get in touch by sending any

questions or comments to: 

CHRISTMAS COUNTDOWN

We will also be serving up a delicious festive menu with all the trimmings closer to the end of term.

We will be running specials on the Countdown to Christmas.

Every week, we will have a delicious treat or dish for both students and staff to enjoy. 

STAY UPDATED!

mailto:enquiries@olivedining.co.uk


BUTTER, FOR GREASING
5 EGGS
140G LIGHT MUSCOVADO SUGAR
100G SELF-RAISING FLOUR
25G GOOD-QUALITY COCOA POWDER 
CASTER SUGAR, FOR DUSTING

285ML/9½FL OZ CARTON DOUBLE
CREAM
450G FONDANT CHOCOLATE, SUCH AS
LINDT LINDOR
ICING SUGAR, FOR DUSTING

INGREDIENTS

LOG CAKE

ICING & FILLING
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CHOCOLATE YULE LOG

METHOD

STEP 1
Heat oven to 190C/fan 170C/gas 5. Butter and line the base and sides of a 30 x 35cm Swiss roll tin with
baking parchment.

STEP 2
Separate the eggs, putting them into two large mixing bowls. Add the sugar and 2 tbsp water to the
egg yolks. Using an electric whisk or tabletop mixer, whisk the sugar and yolks for about 5 mins until
the mixture is light in colour and thick enough to leave a trail when the whisk blades are lifted. Sift in
the flour and cocoa, then fold in lightly, using the whisk blades or a large metal spoon.

STEP 3
Using a clean whisk, beat the egg whites until they are stiff, then fold into the cake mixture in three
batches, again using the blades to preserve as much air as possible.

STEP 4
Pour the mixture evenly over the prepared tin, then carefully spread to the edges. Bake for 10-12 mins,
or until the cake feels firm to the touch. Put a large sheet of baking parchment on the work surface
and sprinkle lightly with caster sugar. Turn the cake out onto the parchment and peel off the lining
paper. Cover with a clean tea towel, then leave to cool completely. Trim a little cake from all the
edges, then score along the edge of one of the long sides of the cake and roll up from there, using the
paper to help you, rolling the paper inside the cake.

STEP 5
To make the icing and filling, bring the cream to the boil in a small pan, remove from the heat, then
break in 400g of the chocolate. Stir until it is melted and smooth. Leave to cool, then chill until it is
spreadable, about 1 hr. Chop the remaining chocolate, spoon a third of the icing into a bowl, then stir
them together to make the filling.

STEP 6
Carefully unroll the cake, then spread all the filling over to within 2cm of the edges. Roll up the cake
again using the paper to help you, then set on a board.

STEP 7
Cut a thick diagonal slice off one end of the cake. Transfer the larger piece of cake to a board or flat
serving plate. Spread a little icing over cut side of the small piece of cake and fix it to the large roll to
make a stump (as photo). Spread remaining icing over the cake, then dust with icing sugar to serve.

https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/cream-glossary
https://www.bbcgoodfood.com/glossary/cream-glossary
https://www.bbcgoodfood.com/glossary/chocolate-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary

