Nutella Buche de Noel Cake (Christmas Log Cake)
Serves 8-10

Making a Christmas log cake is simple. You can make it even with a cake mix.

1 recipe chocolate cake, baked in a jelly roll pan
12 oz nutella
1 recipe vanilla icing

1. Bake your cake and remove from pan while hot onto a kitchen tea towel
that has been dusted with powered sugar. Remove the paper on the
cake. Roll the cake into the tea towel.

2. Spread 3/4 of the Nutella onto the cake. Roll the cake back up.
3. Cover the cake with 1/4 of the Nutella and vanilla icing that has been

blended together. Using a fork, rough up the icing to make it look like a
log. You can use meringue mushrooms and candied cranberries to finish it
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