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Red Velvet Cake Roll with White Chocolate Cream 
Cheese Frosting 
 
Rich red velvet cake that is then filled with white chocolate cream cheese frosting, rolled up, and dusted with 
powdered sugar. 
 
yield: one 10” cake roll 
prep time: 30 minutes 
total time: 1 hour 10 minutes 

 
Ingredients: 

Cake: 
• 1 cup + 2 Tbsp. all-purpose flour 
• 2 Tbsp. unsweetened cocoa powder 
• ½ tsp. baking soda 
• ⅛ tsp. of salt 
• ½ cup buttermilk 
• ¾ tsp. vanilla extract 
• 1 tsp. white vinegar 
• ½ cup unsalted butter, at room temperature 
• ¾ cup granulated sugar 
• 1 egg 
• 2 Tbsp. liquid red food coloring 
 
Filling: 
• 8 oz. cream cheese 
• 4 oz. white chocolate, melted and cooled to room temperature 
• 3 Tbsp. unsalted butter, at room temperature 
• ½ cup powdered sugar, sifted 
 
Directions: 

Make the cake: Preheat the oven to 350 degrees. Grease a 10x15-inch jelly roll pan with nonstick 
spray, then line with parchment paper, then grease the parchment and flour the pan. 
 
In a small bowl, whisk together the flour, cocoa powder, baking soda, and salt. In a measuring cup, 
whisk together the buttermilk, vanilla extract, and white vinegar. In the bowl of a stand mixer, 
cream the butter and sugar until fluffy. Add the egg and mix until combined. Add the flour 
mixture in three additions, alternating with the buttermilk mixture, and beginning and ending 
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with the flour mixture. Add the red food coloring and mix until the color is evenly distributed 
throughout the batter. Scrape the sides of the bowl when necessary. 
 
Transfer the batter to the prepared pan and spread to the edges of the pan, smoothing the top. 
Bake until the cake is set and the top springs back when lightly touched with a finger, about 20 
minutes. While the cake is in the oven, place a piece of parchment paper on a flat counter and 
dust well with powdered sugar. 
 
Make the filling: While the cake is baking, using an electric mixer, beat the cream cheese and 
butter until smooth. Add the melted and cooled white chocolate chips (when melting, do not 
microwave or heat for too long, white chocolate burns very easily!). Add the powdered sugar and 
mix until fluffy. 
 
Assemble the cake: Remove the cake from the oven and immediately run a knife around the edges 
to loosen them. Flip the pan over onto the prepared piece of parchment paper (beware of flying 
powdered sugar!), then remove the pan. Carefully peel off the parchment paper from the cake, 
although if greased well this should be fairly easy. Starting with one short end, roll the cake with 
the parchment paper into a log. Place the cake on a wire rack seam side down to cool, about 20 
minutes. Once cooled, carefully (!!) unroll the cake, then spread on the white chocolate cream 
cheese frosting all the way to the edges, then re-roll the cake without the parchment paper. Serve in 
one-inch pieces and store in an airtight container in the refrigerator.  

 
recipe adapted from: Brown Eyed Baker 


