I’d love to able to give you a provenance for this recipe but sadly the details of its arrival in my recipe folder (hand written) appear to have been lost in the mist of time. I do know that all who try it appreciate it so here goes.

Spinach Roulade

Ingredients
1lb/450grams spinach or swiss chard fresh or frozen

½oz/ 15g butter                             4 medium eggs,  separated

Freshly grated nutmeg – ¼ to ½ nutmeg depending on taste

Salt and pepper

Grated parmesan to garnish. I find a good strong hard cheddar or crumbly Lancs does  the job at least as well and, goddamit, they’re English cheeses.

Filling

1 red pepper, quartered                    1/2lb/230g cream cheese. It’s still available if you ask around but there’s always philly (sigh)

Method

Heat oven to 200c, 180c(fan), gas mk7     

Swiss roll/baking tray 23cmx 35cm (12”x 15”) approx, lined with baking parchment.
Place spinach, defrosted if still frozen, butter and egg yolks in a food processor /blender and wiz until smooth. Season with nutmeg, s&p.

Whisk egg whites in a dry, grease free bowl until stiff but not dry. Combine with the spinach mix and pour into the lined tray, smoothing to the edges and corners. Sprinkle a couple of tablespoons of grated parmesan or alternative over the spinach and bake until firm – about 12-15mins.

While this is baking grill the pepper ¼‘s skin side up until black, they should now skin easily and taste soooooooooooo sweet. Cut into thin strips.

Beat the cream cheese together with sufficient milk to make a spreadable mixture.

Spread this mix onto the cooling spinach base and arrange the pepper strips crossways down the full length. Gently roll up, easing the parchment off as you go but firmly wrapping it round the roll until it’s cool. It works clearer than it sounds.

Go forth and enjoy.

Ps.

The roulade @ the singing workshop was given its exceptionally vivid hue by  substituting a handful of chard for a handful of wizzed up ramsons (wild Garlic), courtesy of Acorn Bank. Total weight remaining the same
PD
