Ice Cream Cake Roll

CAKE:

Line a 15x10.5 jelly roll pan (deep cookie sheet) with foil.  Grease foil and line with wax paper, grease wax paper.  

Melt in microwavable bowl for 1 minute, stir and cook for additional 30 second increments until smooth:


7 ounces melted semi sweet chocolate (choc chips work fine)
Let cool for 30 minutes.
In a large bowl, mix with beater for 5 minutes so mixture is thick and pale and ribbons when the beaters are lifted:


6 egg yolks only

1/3 cup sugar

Beat in:

Melted chocolate 
1 teaspoon vanilla

In another large bowl, mix with beater until mixture is frothy:


6 egg whites only
¼ teaspoon salt

Add and continue to mix until white hold a soft peak when you dip beaters in and out of mixture:


¼ teaspoon cream of tartar

Add:


1/3 cup sugar until whites hold a stiff peak.

With a mixing spoon, stir ¼ of whites into chocolate mixture and fold the remaining whites gently, but thoroughly.

Pour batter into pan and spread evenly with a metal spatula.  Bake the cake at 350 oven for 12-15 minutes.  Set cake on a cooling rack to cool completely.

ROLL:

Mix 2 Tablespoons powdered sugar and 2 Tablespoons unsweetened cocoa powder (can use all powdered sugar if necessary).  Sprinkle over entire cake.  Cover with wax paper.  Invert cake so that it’s on the top layer of wax paper.  Remove layer of foil and wax paper.  Put in filling.
FILLING:

Ice Cream Cake Roll:

Soften any flavor of ice cream, spread by hand over entire cake.  Roll cake using wax paper as a guide.  Freeze for up to one week covered in wax paper.
Or

Cappuccino Cream Filling:

In a small sauce pan sprinkle 1 teaspoon unflavored gelatin over 2 Tablespoons cold water and let soften for 5 minutes.  Heat the mixture over moderately low heat, stirring until gelatin is dissolved.  Let cook for 5 minutes.  

In another bowl combine and mix with electric mixer until mixture hold stiff peaks:

1 cup well chilled heavy cream

2 Tb instant coffee
1/8 teasp cinnamon

Chill for 10 minutes before filling cake.
