
Twice-baked Spinach and Goat Cheese Roulade – Cheese Book 
 
1¼ cups milk 
½ cup flour 
2/3 cup butter 
100g chevre, chopped 
 ½ cup (40g) freshly grated Parmesan, plus extra for dusting 
4 eggs, separated 
250g fresh shiitake mushrooms, sliced 
275g (10 oz) young spinach leaves, washed 
3 Tablespoons crème fraiche or fromage frais 
Salt and ground black pepper  
 
Roulade 
Preheat oven to 375. 
 
Line a 12 x 8 jelly roll pan with parchment paper, making sure the paper rises well 
above the sides of the tin.  Lightly butter. 
 
Mix together the milk, flour, and ¼ cup of the butter in a large saucepan.  Bring to a boil 
over low heat, whisking until thick and creamy.  Lower heat and simmer for 2 minutes, 
then mix in the chevre and half the Parmesan.   
 
Cool for 5 minutes, then beat in egg yolks and plenty of salt and pepper. 
 
Whip the egg whites until soft peaks form.  Carefully fold the whites into the chevre 
mixture, using a large metal spoon.  Spoon the mixture into the prepared pan, spreading 
gently to level.   
 
Bake 15-17 minutes until the top feels just firm.  Let cool, then invert it onto a sheet of 
parchment paper dusted with Parmesan.  Carefully tear off the lining paper, then roll to 
cool completely. 
 
Filling 
Preheat oven to 375. 
 
Melt the remaining butter and set aside 2 Tablespoons.   Put remainder in frying pan or 
wok.  Sauté the mushrooms for 3 minutes over medium heat.  Stir in the spinach until 
wilted, then drain well.  Add the crème fraiche or fromage frais.  Season, then cool.  
 
Unroll the roulade and spread the filling.  Roll up again and place, joint side down, on a 
baking dish that can be used for serving.  Brush with the reserved melted butter and 
sprinkle with the remaining Parmesan. 
 
Bake 15 minutes or until risen and golden.  Serve immediately. 
 
Note:  Roulade cannot be made ahead.  Need to make the entire recipe same day. 


