Chocolate Orange Roulade

3 eggs, 2 sachets Chocolate Options, 3 tbsps artificial sweetener

1oz wholemeal flour, 1 tsp baking powder, 1 orange and 1 carton of VLFat fromage frais or 0% total greek yoghurt

separate eggs. Beat the whites with the sweetener until stiff. Mix the flour, baking powder and options into the yolks.

Fold in the beaten whites with a metal spoon until well mixed, but retaining as much air as possible.

Pour the mix onto a swiss roll tin, covered with baking parchment. Bake in a pre-heated oven at 150c for about 8mins, until set. Turn out onto greaseproof paper to cool.

Peel the orange, remove the pith from the flesh and carefully stir into the fromage frais or greek yoghurt. Spread onto the chocolate sponge and roll into a roulade. Serve!
