Tree trunk - cake  

The sponge: 8 eggs, 8 spoons of sugar (not too full, 180 grams), 6 spoons of ground nuts (120 grams), 2 almost full spoons of flour (40 grams).

The cream: 3 eggs, 350 grams butter, 200 grams sugar, 2 spoons of cocoa, 1 dl rum, nougat made of 100 grams sugar and 100 grams nuts. 

The sponge

Beat the whites of the eggs until they turn stiff, then add the sugar and continue beating until the composition becomes stiff again. Add the yolks all at once and beat the composition again for 7-8 times in order to homogenize it. Add the flour you mixed previously with the ground nuts and slowly homogenize the composition, with bottom-up moves. 

Pour the composition in a tray (approximately 42 / 26 cm.) covered with paper for baking. Put it in the already warmed oven (turn it on half an hour in advance) for approximately 15-20 minutes (don't open the door of the oven during the first 10 minutes). When ready, put the sponge on a large enough towel  and roll it together with the towel / paper without pressing too hard, and let it aside to cool off. When the sponge is no longer warm, unroll it and sprinkle it with rum. 
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The nougat

Caramelize 100 grams sugar and add 100 grams ground nuts. Stir until the nuts are incorporated and turn a bit brown. Divide this composition into small portions and put them on a plate previously covered with a thin layer of butter. Let them cool off and then grind them again. 

The cream:

Homogenize the eggs and the sugar and then dilute it with 6 spoons of water (2 per each egg). Place the pot above another one full of steaming / boiling water and continue beating the eggs until the composition thickens (it must resemble the thin sour cream). When ready, place the pot above another one full cold water and continue beating. Also add the vanilla. Add 3/4 from the boiled cream to the butter which has been already mixed / stirred and homogenize it. Take 2/3 from this butter and add the cocoa to it. The brown cream will be used for covering the roll. To the remaining 1/3 of the butter add the 1/4 of the boiled cream which was left over and the nougat. 
