
 

 

 

 

Hi fr iends and foodies, and welcome to the season finale of Taylor Thyme Season 2! 

 
Som e notes  befor e w e get  s ta r ted:  

• For this recipe we used a stand mixer with the paddle/whisk attachment 
along with an offset spatula and cake comb 

• B aking is  a fun adventure for all ages, but kids should always have adult 
supervision when in the kitchen. 

• All ingredients should be used at room temperature. 

You will need the following ingredients: 

• 6 eggs (Sponge Cake) 
• 1 Cup sugar (Sponge Cake) 
• 1/4 tsp salt (Sponge Cake) 
• ¼ tsp vanilla (Sponge Cake) 
• 1 cup flour (Sponge Cake) 
• ¼ cup vegetable oil (Sponge Cake) 
• 6 egg yolks pasteurized (Filling) 
• ½ cup sugar (Filling) 
• ¼ tsp salt (Filling) 
• 2 TB SP marsala wine (Filling) 
• 1 1/2 cups mascarpone cheese (Filling) 
• ¾ cup whipped cream (Filling) 
• 1 cup butter (Chocolate B uttercream) 
• 1/2 cup cocoa powder (Chocolate B uttercream) 
• 2 tsp vanilla (Chocolate B uttercream) 
• 3 1/2 cups powder sugar (Chocolate B uttercream) 
• 3 TB SP heavy cream (Chocolate B uttercream) 
• 4 oz egg whites (Meringue Mushrooms) 
• 6oz sugar (Meringue Mushrooms) 



For  the Sponge Ca k e 

1.  W ith a n electr ic m ixer , bea t eggs  until light a nd fluffy.  W hip until r ibbon 
s ta ge.  Stir  in va nilla .  G r a dua lly a dd in s uga r  a nd s a lt.  

2.  O n m edium  s peed a dd in va nilla .  
3.  Spr inkle  2/3 of f lour  into m ixer  a nd then a dd in oil.  Add in r es t of f lour .  
4.  Pour  onto gr ea s ed s heet pa n a nd s pr ea d evenly with offs et s pa tula .  
5.  B a ke a t 350 degr ees  for  12 m inutes .  

For  t h e  Fi l l in g:  

1.  Add in egg yolks  into m ixer  with the pa ddle  a tta chm ent on m edium  
s peed.   

2.  Add in s uga r  until m ixtur e is  light (a bout 2 m inutes ).  
3.  Add in s a lt a nd m a r s a la  wine into the m ixer .   
4.  Tur n off m ixer  a nd a dd in m a s ca r pone chees e.  M ix  well until 

incor por a ted with no chunks .  
5.  Fold in whipped cr ea m  into the m ixtur e.  

Ta k e t he ca k e out  of  t he pa n a nd dr izzle on cof f ee syr up (s t r ong cof f ee + 
suga r  + da r k  r um) bef or e spr ea ding f i l l ing mixt ur e ont o ca k e.  Spr ea d f i l l ing 
on ca k e wit h of f set  spa t ula .  Dust  wit h cocoa  powder .  Rol l  ca k e int o a  log a nd 
r ef r iger a t e f or  30 m inut es .  

For  t h e  Ch o col a t e  B u t t e r cr e a m :  

1.  Pa ddle butter  until light a nd fluffy.  
2.  Add in powder  s uga r  a nd cocoa  powder  until well incor por a ted.  
3.  Add in va nilla  a nd hea vy cr ea m  a nd pa ddle until well com bined.  
4.  Spr ea d onto log with offs et s pa tula  a nd us e a  ca ke com b to m a ke 

it look like  a  log.  

For  t h e  M e r in gu e  M u s h r oo m s :  

1.  M ix egg whites  a nd s uga r  in a  m ixer  until well com bined.  
2.  Put m ixtur e into a  piping ba g a nd pipe the s tem s  a nd tops  (think cones  

a nd r ound tops ).  
3.  As s em ble with s om e m elted chocola te  to a dher e the s tem s  a nd tops  

together .  
4.  Spr inkle  with cocoa  powder  on top if  des ir ed.  



T o de co r a t e  t h e  Y u le  L og:  
G a r nis h with m er ingue m us hr oom s  a nd r os em a r y if  des ir ed.  Spr inkle 
the whole yule log with powder  s uga r  to look like s now if you’d like.  
Chef La ur en a ls o m a de little chocola te s nowfla kes  a hea d of tim e.  Feel 
fr ee to get a s  cr ea tive a s  you’d like! 
 
 
 

B e s ur e  to vis it H otel R oa noke this  holida y s ea s on! 

H a ppy  H ol i da y s  f r o m  T a y lo r  a n d B lu e  R idge  P B S ECH O !  

 

 

 


