Goat’s cheese
and leek pithivier

with a chermoulah style dressing
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Dressing

1 pack ready rolled puff pastry
200g The Green Barn soft goat’s cheese
2 small leeks
20g Cold pressed rapeseed oil
1tsp fennel seeds
½ tsp cumin seeds
Salt to taste
1 large banana shallot
1 small bunch fresh thyme, picked and chopped
1 egg for egg wash
30g pine nuts, toasted

Small bunch parsley
Small bunch mint
Small bunch coriander
1 large clove IOW garlic
½ preserved lemon (belazu is a good brand for this.) If you want you can
substitute for zest of 1 lemon
½ tsp cumin seeds
Pinch Maldon sea salt
50ml cold pressed rapeseed oil or olive oil
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Wash and slice the leeks and dice the shallot finely
Heat the oil in a pan and when hot add the shallot. Cook on a 		
moderate heat until it turns translucent.
Smash up the seeds in a pestle and mortar and add to the shallot to
temper the spices.
Add in the sliced leeks and season to taste.
When the leeks are just cooked, remove and leave to cool.
Mix with the goat’s cheese (crumble the cheese first with your
fingertips to make it easier to mix) and the pine nuts.
Lay the pastry out on the worktop and push the mixture into a suitably
sized bowl (a cereal bowl for a large pithivier). Push firmly enough to
pack it in but don’t squash it too much. Turn the mix out onto one half
of the pastry, maintaining the domed shape of the bowl.
Cut round a cake tin or plate bigger than the bowl in the remaining half
of the sheet. This is for the lid and needs to be big enough to stretch
over the filling.
Egg wash the area of pastry directly around the filling and then lift over
the lid, teasing and sticking the bottom bit by bit so that it doesn’t trap
any air inside. Once completely covered score a pattern on the pastry
using a sharp knife or razor blade.
Egg wash the whole thing and lift onto a lined baking tray. Bake at
200C until golden (about 15 mins)

Method
•
•
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•
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Chop all the herbs together.
Finely chop the garlic and then sit it on the pinch of salt on your
chopping board. Use the side of your knife blade to squash the garlic
into the salt. Quite quickly the salt will grind the garlic into a fine paste.
Smash up the cumin seeds with the pestle and mortar
Add the garlic paste and the herbs. Finely dice the preserved lemon
(skin only) and add to the herbs
Add the oil and mix well. Store in an airtight jar in the fridge

This dish is a perfect
vegetarian option and it
can be made as individuals
or as a large ‘sharer’ as I
have done it. A great light
spring treat, fresh and full
of flavour. The goat’s cheese
is not too strong so acts as
a beautiful carrier for the
spices and holds together
really well when cooked.

