
 
 
 
Parsnip and hazelnut roulade with cranberries 
 
Roulade     The Stuffing 
60g butter     200g chopped onion   
60g flour     1 teaspoon sugar 
300ml milk     butter for frying 
150g medium cheddar or sage derby 100g fresh white breadcrumbs 
       – grated    100g cranberries 
3 large eggs – separated   Plenty of chopped parsley and sage 
Salt, pepper, nutmeg, bay leaf 
 
The filling and topping 
400g peeled and chopped parsnip 
60g butter, 2 tablespoon double cream 
100g roasted and chopped hazelnuts 
Seasoning and a little parmesan to dust 
 
14x9” Swill roll tin lined with baking parchment 
 
Preheat oven to 200°C 
 

Steam the parsnip. While this is happening gently fry the onion in the butter with the 
sugar and a little salt until caramelised.  
 
Add the breadcrumbs and fry a little before adding the herbs and cranberries.  
 
Make a cheese sauce with the roulade ingredients and add the yolks. Whip the whites 
until stiff and fold in.  
 
Scatter onion and breadcrumbs onto the lined tin and pour over the cheese mixture. 
Cook for 15 minutes or until nicely browned and risen.  
 
Scatter chopped nuts onto the cooked roulade along with some grated parmesan. Place 
a sheet of parchment or a silicon sheet over the tin, hold onto both ends and flip over. 
Roll up lengthways and serve.  

 
 
 

 


