
Spinach Roulade 

Serves 6 
Soufflé: 
Butter and flour to prep pan 
¼ cup butter 
1/3 cup all-purp. Flour 
1¾ cups milk, warmed 
½ tsp. salt 
Fresh black pepper 
Dash nutmeg 
5 eggs, separated 
½ cup freshly grated Parmesan cheese 
Milk or cream for brushing 
 
Filling 
1-2 lbs. spinach 
1 onion, minced 
1 tsp. marjoram 
1 T virgin olive oil 
Salt and fresh pepper 
1 cup Gruyere cheese, grated 

 
Preheat oven to 400. Cut a piece of parchment paper about an inch larger than a 10x15 jelly-roll pan. Lightly butter 
the pan, and then press the paper onto it, pressing and folding it into the corners.  Butter and lightly flour the top 
or the paper.  
Melt the butter in a saucepan and stir in the flour. Cook over med. heat for one minute, then whisk in warm milk. 
Cook on low heat, stirring frequently for 10 minutes. Season with salt, pepper and nutmeg. Remove from heat and 
whisk a little sauce into the egg yolks to warm them. Gradually whisk the yolk mixture into the sauce. Stir in the 
Parmesan cheese.  
Beat the egg whites until they form stiff peaks.  Stir about 1/5 the egg whites into the sauce to lighten it, then fold 
in the remainder, just until combined. Pour the mixture into the prepared pan and smooth with a spatula. Bake 
until soufflé is light and fluffy (about 15 minutes). Remove the soufflé from the oven and let cool. (It will flatten as 
it cools) Meanwhile, make the filling: 
Remove stems from spinach and wash the leaves.  Set aside.  In a large skillet, cook the onion and marjoram, in oil 
until light brown and soft.  Gradually add wet spinach leaves and season with salt and pepper. Cook until just 
tender and wilted, then transfer spinach to a colander and press out as much liquid as possible. Chop the spinach 
finely without mushing it. Let cool. 
Turn out the soufflé onto another piece of parchment or waxed paper and remove the paper liner. Sprinkle 
gruyere cheese over the spinach and then spread spinach mixture evenly over the top.  
Gently, but firmly, roll up the soufflé, working from a long end to form a roulade. Wrap in plastic and refrigerate 
until ready to bake.  Brush the roulade with milk or cream and bake at 400 until hot (about 15 minutes.)  Cut the 
roulade into 6 slices and set a slice in the middle of each plate. (Delicious with roasted red pepper sauce- recipe on 
the farm Website.) 

 

 


