
Goat Cheese Spread Wrapped in Grape Leaves 
 

• 1/2  lb. chevre, softened 

• 11 tbs. unsalted butter, softened 

• 1/4 cup parsley, chopped 

• 1 tsp herbs de Provence 

• 1 small garlic clove, minced 

• 1/2 tsp ground pepper 

• 1 tsp salt, I used grey salt 

• brined grape leaves 

• rafia 

In a food processor, blend the chevre, butter, parsley, herbs de Provence, garlic, pepper, and salt. 

Place the mixture in a bowl or just leave it in the food processor bowl and put into the refrigerator 
to firm up. 

Once somewhat firm, place a large sheet of plastic wrap on the counter. Scoop the mixture out 

onto the plastic sheet and roll the whole mess up into a log. I use the plastic wrap to help me 

create the logs by wrapping it around the mixture and then pressing it into a log– the mixture is 

sticky and you don’t want to put your hands on it.  Make sure the log is completely encased in the 

plastic wrap and place the cheese back into the fridge to firm up. This took about 2 hours. 

Meanwhile, drain the grape leaves and rinse the saltiness off of them. (Getting the grape leave out 

of the jar is the hardest part of this entire recipe.) Carefully separate them to use and if there are 

long stem ends make sure you trim them. Mine were fine. 

Once firm, remove the cheese from the fridge, unwrap the plastic wrap, and cut the log into 1 inch 

slices. Wrap with the grape leaves making sure the ribs face inward and secure with raffia. Let the 

bundles cure in the fridge in a plastic bag (so they don’t dry out) for a few days to allow the flavors 

to meld. 

These make great gifts. You can place them in a small basket with an assortment of crackers or 

good French bread and your friends will be tickled pink. 

Enjoy! 

 


