
 

Baked Goat Cheese Wrapped in Grape Leaves  
 

 

Ingredients 

 

8 to 10 large, brined grape leaves  

4 thin slices genoa salame, minced 

24 Nicoise olives, pitted if available 

1 tablespoon chopped fresh chives 

2 (3-ounce) discs boucheron, 3-inches wide by 3/4-inch tall  

 

 

Directions 

Preheat the oven to 450 degrees. Line a baking sheet with parchment. 

 

Cover the grape leaves with cold water and soak for 5 minutes. Drain, and pat dry. If the stems 

are too thick, cut them out. Lay 4-5 leaves on a work surface, stem side in the center, 

overlapping in a circle to create a circle of grape leaves. Repeat with the remaining leaves to 

create a second circle. 

 

Stir the salame, olives and chives together in a small bowl. Spoon half of the mixture on top of 

the center of each pile of leaves and put a disc of cheese on top. Wrap the leaves around the 

cheese, making sure to not have any holes, using additional leaves or pieces as necessary to 

enclose. Flip and place seam side down on the parchment, drizzle a little olive oil on top and rub 

into the leaf. Repeat with the remaining ingredients to form a second package. 

 

Bake until the leaves start to brown and the oil bubbles around the base, about 6 minutes.  

 

Remove to a serving plate and use a very sharp knife to cut through the leaves. Spoon or scoop 

out the warmed cheese onto bread or crackers. 

 

Cook’s Note 

To pit olives, put them on a cutting board. With the flat side of a chef’s knife, press on each 

olive to loosen the pit. Wiggle the pit out from the flesh. 

 

total time: 20 minutes 

active prep: 20 minutes  

serves: 2 to 4 

difficulty: easy 

 


