
 

A Sweet History 

The history of the bûche de Noël dates 
to medieval Christmas traditions. A log 
of wood—often from a fruit tree to 
ensure a successful harvest in the year 
to come—would be brought home and 
placed in the hearth, which at the time 
functioned as the epicenter of every 
family’s activity. Depending on the 
region and its various beliefs, salt, wine, 
or holy water—among other 
ingredients—were sprinkled atop the log 
before lighting it on fire. Once lit on 
Christmas Eve, the log had to burn for at 
least three days for good luck—ideally 
until the New Year. Little by little, 
traditional hearths disappeared in 
homes, replaced by wood-burning 
stoves. With no center stage left for the 
Christmas log ritual, smaller logs were 
placed as a decorative reminder on 
tabletops, and it was only a matter of 
time before someone realized that it 
would be a lot nicer to eat the log rather 
than simply watching it. The bûche de 
Noël as a dessert was born. 

 

 Bûche de Noël 
 

By BakehausCo. 

 

 

 

 

 

 

 

 

 
Custom Cakes and Baked Goods 

Wheatland, WY 

307.340.2245 

 

 



 

 

 Pick-up or Deliver Just in Time 
for the Holiday 

All local orders should be submitted and 
paid for by 5 p.m. on 12/15/2023 to be 
picked up on 12/20/2023 at Thrifty Foods!  

Out of town orders refer to the Merry Menu. 

If you’d like to make different 
arrangements, just ask! 

Ingredients 

 

 

Traditional Yule Log 

Swiss cake roll filled with sweet cream and iced 
with rich chocolate buttercream! Decorated in 
rustic Yule fashion and topped with meringue 
mushrooms! Approximately 24 generous 
servings! 

 

 Wintermint Wonderlog 

Vanilla cake roll filled with sweet cream and iced 
with rich chocolate and peppermint 
buttercreams! A cool, sweet addition to any 
winter wonderland event. Approximately 24 
generous servings! 

  

 

 


