
Black cherry, macadamia, wild rocket and goats cheese salad, 
elderberry and port dressing.

Ingredients
Serves 4

300g Herefordshire black cherries, pitted
2 brioche fingers, sliced thinly widthways 
and toasted
2 mini goats cheese logs, sliced
1small bag macadamias, roasted
4 half’s of sun blushed dried tomatoes, 
drained and sliced
1 bag washed wild rocket

Dressing

50ml virgin olive oil
2 tablespoons best balsamic 
6 tablespoons port
4 heads of ripe black elderberries pull from 
the stem
2 tablespoons golden caster sugar
1 teaspoon smooth meaux mustard
S+P
Stew the elderberries with the port and 
sugar till the liquid thickens slightly. Cool 
and strain. Whisk in the balsamic, mustard 
and olive oil.

Instructions

Place all the salad ingredients in a mixing 
bowl except the goat’s cheese and brioche 
croutons. Toss together with the dressing 
(maybe not all the dressing, see how it goes)
Arrange the salad into a serving bowl, add-
ing the goat’s cheese and brioche croutons. 
Tucking the cheese under some of the rock-
et so it doesn’t look too arranged. 

Elderberries are easily gathered and are 
very common but only the berry should be 
used. We gather and freeze some berries so 
we can make this dish at Christmas time.

Fact
Cherries were introduced into England at 
Teynham in Kent, by order of King Henry 
v111, who had tasted them in Flanders, Bel-
gium.

 

This delightful salad will be featuring on our 
next seasonal menu in September. Here at 
HQ Gimbals a menu is now being created 
using the wonders of early Autumn harvests 
from our fine Yorkshire county and a little 
beyond. 

Our Christmas menu will be created in the 
next couple of month, Emails please to Info@
gimbals.co.uk for booking and enquiries.
We don’t create our Chrismas menu till the 
winter months are looming, who can think 
of winter dishes whilst it 100 degrees in the 
creative Gimbals kitchen, haha!
 


