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I adore cheese and whenever 

and wherever I travel I always 

look out for tasty local 

cheeses. Corsica, of course, 

is no exception and there are 

numerous delicious cheeses 

to tempt me but a firm 

favourite is Corsica’s most 

famous cheese, Brocciu.

It is made from goats or ewe’s milk and is similar 

to the Italian cheese, ricotta. It is unusual in that 

it is made from whey, a milk by-product which is 

normally discarded while making cheese. It is the 

liquid that remains when the solid curds have been 

removed from which most cheeses are made. 

In fact, it is the only cheese with the Protected 

Designation of Origin Label made from whey.

Corsican shepherds, first started making it as they 

did not want to waste a drop of their precious milk, 

so they developed a recipe to make good use of the 

whey, which has been handed down through   

the generations.

The whey is heated and then a little milk is 

added before heating it again at a much higher 

temperature. The solids are then skimmed off and 

drained in small rush baskets.

FROM HUMBLE BEGINNINGS... 

CORSICA'S MOST FAMOUS 

CHEESE, BROCCIU

It is a sweet cheese, smelling of milk, best eaten in 

the first two days after production, when it is mild 

and creamy. It pairs well with a Corsican red wine 

or a Beaujolais and becomes stronger if left to ripen 

for a couple of weeks to one month.

Brocciu is used in many Corsican recipes including 

delicious omelettes with mint and can be found 

stuffed in everything from courgettes to tomatoes, 

cannelloni to pastries.

It may have come from humble beginnings but it is 

now highly prized and exported around the world.

BROCCIU 

RECIPES

Courgettes Farcies au Brocciu
(Courgettes stuffed with brocciu)

2 courgettes

1 piece of brocciu

Fresh mint

1 egg

A little note on courgettes: Courgettes are 

produced in abundance in Corsica. They are light 

green in colour (unlike the dark green variety 

produced in Spain and imported into the UK).   

They tend to come in various sizes, ranging from 

the very small to the quite large marrow size.

• Wash, top and tail the courgettes. Cut them in 
half lengthways (or across the width if using the 

round variety).

• Scoop out the middle – enough to create a 
hollow but leaving a reasonable amount of flesh –

 concentrate on removing the seeds.

• Cut a piece of the brocciu – you will need to use
 your judgement for the quantity (¼ is about right

 for two courgettes sliced into two).

• Place it in a bowl and break up with a fork.
• Take a good quantity of mint – use just the leaves    

 – and chop finely.
• Beat one egg in a cup.
• Add the mint to the brocciu and when well
 blended, add the egg a little at a time. You want to

 achieve a spreadable consistency, not too sloppy.

• Add the pepper (no salt, as the brocciu is salty).
• Put the courgettes in an ovenproof dish and fill 

each hollow with a good quantity of the mixture.

• Cook in the oven – about 180° for approx   
20 mins.

Isabelle's Fiadone
(Baked cheesecake)

1 piece of brocciu

250g sugar (sucre en poudre)
6 eggs

150 g ground almonds (amandes en poudre)

• Break the brocciu with a fork.
• Beat the eggs thoroughly in a separate bowl and
 add the sugar and almonds.

• Incorporate the egg mixture into the brocciu – 
this is best done a little at a time.

• Dampen an ovenproof dish.
• Pour the mixture in and bake in a medium oven 

for approx 40 mins.
• Strawberries or other berry fruits go very well 

with this dish – either sliced over the top or 
puréed and served on the side.
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