
4 Layer Vegetable Mouse Terrine 

 

Ingredients 

16 oz. Bag Cauliflower, frozen and thawed 

16 oz. Bag Carrots, frozen and thawed 

16 oz. Bag Peas, frozen and thawed 

6 ounces Goat Cheese, softened 

½ Cup Sundried Tomato Paste 

¼ Cup Parmesan Cheese, Shredded 

4 Eggs 

4 Cups Heavy Cream 

¼ tsp. + 1/8 tsp. White Pepper 

¼ tsp. + 1/8 tsp. Onion Salt 

3 heads Swiss chard or Fresh Spinach Leaves 

Directions 

Preheat oven to 350 degrees. 

Fill a large bowl with ice and cold water to be used as a ice bath.  Boil a kettle of salted water and blanch 

the Swiss chard (dip into the simmering water for 30-60 seconds or just until the leaf turns a vibrate 

green).  Immediate dunk the leaves into iced water and lay out onto a dry dish or paper towel.  Pat the 

top of the leaves dry with another towel. 

To prepare each layer: In a blender combine 1 egg, 1 cup cream, 1/8th tsp. pepper , 1/8th tsp. onion salt 

and 1 bag of the vegetables (cauliflower, carrots  and peas) and blend until smooth.  Transfer the mouse 

into a bowl and wash out the blender to make the next layer.  Repeat the procedure for making the 

mouse for the carrots and next for the peas washing the blender between making each layer.  To make 

the final layer for the sundried tomato and goat cheese mouse combine the last  egg, 1 cup cream, goat 

cheese, sundried tomato paste and parmesan cheese.  Blend until smooth. 

To assemble the terrines: Spray a loaf pan with non-stick cooking spray.  Cut a piece of parchment paper 

to fit the bottom of the pan.   

 



Drape the pans with the Swiss chard leaves to cover the bottom of the pan and hang over the sides of 

the pan. 

Begin spooning equal layers of mouse one type or color at a time on top of the leaves-I find the mouses 

all weigh about the same so it doesn’t matter the order you layer (I do orange-carrots, white-

cauliflower, green-peas and end with the light pinkish color of the goat cheese and tomato mouse).  

Lightly spread each layer evenly.  After the final layer is spooned and spread in the pan flip the leaves 

over the mouse like a package.  Depending of the size of your loaf pan you will have 4 or 5 pans made. 

Place the pans in a roasting pan and slowly pour simmering water in the pan-avoiding getting water in 

the mouse-until the water reaching half way up the loaf pans.  I usually put the roasting pan in the oven 

and then pout the water in so I don’t have to left the heavy pan into the oven and accidently slosh water 

into the terrines. 

Bake for 1 hour and 10 minutes at 350 degrees. 

Remove the terrines from the oven and allow them to cool then transfer the pans to the refrigerator to 

set up very firm and chill completely.   

To serve: turn the terrines out on a cutting board and slice ¼ inch thick.  Layer the slices on a platter for 

service.   

This is a great light dish that I like to serve with a spring salad and French bread.  This dish pairs perfectly 

with a Sauvignon Blanc.  

 

Serves:   30  

 

 

Recipe by “Help from Hayley” 

www.HelpfromHayley.com 


