Dark Chocolate & Crushed Berry Roulade

6 eggs

9 tbsp Splenda Granula Sweetener

2 oz cocoa powder

½ tsp vanilla essence

200g pot low fat natural fromage frais

8oz mixed berries thawed if frozen

optional – fresh berries to decorate

Preheat oven to 180C/150F/gas 4. Line a 13 x 9 in/33 x 23 cm swiss roll tin. Separate the eggs & whisk the egg whites until stiff. In another bowl whisk together the egg yolks & 8 tbsp Splenda until thick & creamy. Sieve all but 1 tsp of the cocoa powder & using a metal spoon fold into the egg yolks, along with a quarter of the egg whites and the vanilla essence.

Carefully fold in the remaining egg whites, spoon into the prepared tin and smooth over the top. 

Bake on the middle shelf of the oven for 10 - 12 mins until just set and lightly springy. Leave to cool in the tin.

Mix the fromage frais with the remaining Splenda in a separate bowl, gently crush the berries using a fork. Chill both until required.

Turn the cooled sponge onto a sheet of baking parchment. Peel away the tin lining paper. Spread the fromage frais over the top and sprinkle with the berries. Roll the sponge using the paper to help & press gently to seal. Chill for at least an hour. Dust with cocoa powder & Splenda. Cut into slices and serve decorated with fresh berries if using.

(recipe from Slimming World magazine Nov/Dec 2003)

Syns 1½ per serving – serves 8 slices
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