
Trans Pride Flag Swiss Roll Cake 
Serves 6 
Hands-on Time 30 minutes 
Chilling Time 6 hours 
Baking Time 8-10 minutes 

Ingredients 
6 tbsp Caster sugar 
3 Eggs, large 
1 tsp Pink gel food colouring 
1 tsp Blue gel food colouring 
9 tbsp Self-raising flour 
1 tsp Gelatine powder (optional) - Gelatine isn’t essential but it helps the cream to set. 
4 tbsp Fruit jam, seedless (such as raspberry or strawberry) 
200ml Whipping cream 
60g Fresh raspberries 
60g Fresh blueberries 

You will need a baking tray (measuring about 25cm x 35cm), baking parchment, electric 
whisk, 3 large bowls, sieve, 3 piping bags with a circular nozzle, and a clean tea towel. 

Preheat the oven to 200°C/180°C (Fan)/400°F/Gas mark 6. Line the baking tray with parchment. 

Add the sugar and eggs to a large bowl and beat using an electric whisk on a medium-high 
speed for 10 minutes until you have a thick airy mixture.  

Using a spatula divide the mixture evenly between two more bowls so there are three portions.  

Add the pink gel to one portion. Gently fold into the mixture until no specks of gel can be seen. 
Repeat this step using another portion of mix and the blue gel.  

Sieve 3 tablespoons of flour over each of the three mixtures. Gently fold in the flour, cleaning 
your spatula between folds.  

Transfer the mixes into 3 piping bags.  If you’re not confident with piping bags or don’t have 
any you could spoon the mixture into the tin in a similar fashion to the next step. 

Pipe a line of plain mix diagonally from one corner of the tray the other. Sandwich this with a 
line of pink mixture either side. Sandwich the pink mixture with a line of blue. Repeat using the 
pink, then plain, back to pink, and blue etc… 

If you have a little mixture leftover you can top up the lines you’ve already piped. 

Pop the tray into the oven onto a middle shelf for 8-10 minutes until the sponge is a light 
golden colour.  



Whilst the sponge is baking rinse a clean tea towel under a tap and wring it out so it’s damp 
but not dripping wet. 

When the sponge has baked lay the tea towel across a worktop. Slide the sponge onto the 
towel. Gently pull any sides of the parchment down if they’re sticking up. 

Roll the sponge up in the tea towel. Do this width ways (not the typically length-wise fashion for 
a traditional Swiss roll). Leave to cool until it’s cold to the touch. 

Unroll the cake. Carefully peel away the parchment but keep it under the cake.  

Optional step - dissolve the gelatine by stirring it in small bowl with 3 tablespoons of boiling 
water. 

Whip the cream to soft peaks in a large bowl. If you are adding gelatine pour it into the cream 
whilst still whisking. Whisk until the cream is stiff.  

Stir the jam if it has set before spreading it over the sponge followed by the whipped cream. 
Don’t go right up to the edges. Sprinkle over the raspberries and blueberries. 

Carefully roll the cake up, use the parchment to help you. Keep an eye on the far edge of the 
cake, it’s likely some fruit will try to escape. Tuck any in if you can. If the cream has oozed out 
use a clean finger to tidy up the edges. Roll the cake so the join is on the bottom. 

Pop the cake into the fridge for 6 hours to set before serving. 


