SWEET CHERRY
RECIPES

Six cherry good ways to update your (holiday) recipes

Chukar Cherries
Logos

Savory Snack Mix:
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TOASTED WALNUTS, NORTHWEST CHERRIES,
& ROSEMARY
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Adapted from Salty Snacks by Cynthia Nims, Ten Speed Press
Prep Time: 7 minutes
Cooking Time: 12 minutes
Yields 3 cups

INGREDIENTS:
2-1/2 cups fresh walnut halves
2 tbsp unsalted butter, melted
2 tbsp finely minced fresh rosemary leaves
1 tsp Kosher salt or flakey sea salt
1/2 tsp fresh ground pepper
2-3 oz dried cherries (Bing, Rainier or a blend of sweet cherries)

DIRECTIONS:
1. Preheat oven to 350° degrees F.
2. Place walnuts in medium bowl, drizzle with butter, toss well
to evenly coat the nuts. Add rosemary, salt, pepper, and toss
to evenly mix.
3. Spread nuts out on a baking pan. Bake 12-14 minutes stirring
a few times until the nuts are just lightly browned, being
careful to not burn.
4. Transfer nuts to medium bowl and add the dried cherries.
Toss to mix. Add Kosher salt to taste.
5. Let cool, then transfer to a serving bowl or store in an
airtight container for up to 5 days.

Cherry Blue Cheese Salad
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recipe from CHUKAR.COM

Prep Time: 15-20 minutes
Serves 4-6
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INGREDIENTS:

2 bunches butter lettuce, trim, wash, pat dry
2 cups radicchio, chopped
1 endive, leaves separated
1/2 cucumber, skinned and thinly sliced
1/2 cup red onion, thinly sliced
1/4 cup merlot or red blend wine
3 oz dried cherries (Bing, Rainier or a blend of sweet cherries)
1/4 cup extra-virgin olive oil
2 tbsp red wine vinegar
1-1/2 tbsp fresh lemon juice
2 tsp Dijon mustard
2 tsp mild honey or sugar
1/4 tsp fresh ground pepper—or to taste
3/4 crumbles gorgonzola or Rogue blue cheese, Stilton blue cheese

DIRECTIONS:

1. In a medium bowl, combine the dried cherries and wine. Set aside.
2. Prep the vegetables: wash, dry, prep the lettuce, radicchio,
endive, cucumber, red onion.
3. In a bowl, whip ingredients together for a savory dressing:
vinegar, fresh lemon juice, Dijon mustard, mild honey or
sugar, pepper. Set aside.
4. Drain dried cherries, place on paper towel, and set aside.
5. In a large bowl, combine all vegetables, add the dried
cherries. Add olive oil, toss to coat. Add savory dressing,
lightly toss. Add Kosher salt to taste.
6. Spoon onto platter or salad bowls. Sprinkle with cheese crumbles.

Cherry & Pine Nut Stuffing
recipe from CHUKAR.COM

Prep Time: 40 minutes				
Cooking Time: 1.5 hours
Serves: 8-10
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INGREDIENTS:

Two sourdough loaves cut into 1-inch chunks –
about 30 oz
8 tbsp extra-virgin olive oil
1 1/2 cups grated Parmesan cheese
1/4 cup unsalted butter
2 large red onions, chopped
3 1/2 cups celery, chopped
2 1/2 cups red peppers, chopped
7 garlic cloves, minced
3/4 cup pine nuts
4 oz dried cherries (Bing, Rainier or a blend of sweet cherries)
1 tbsp oregano
1 tbsp rosemary
3/4 cup fresh basil, torn into pieces or 3 tbsp dried basil
4 large eggs, beaten
1 1/4 cup low sodium chicken broth (adjust the amount of chicken broth
depending on how the bread cubes soak up the liquid)
Kosher salt and fresh ground pepper, to taste

DIRECTIONS:

1. Preheat oven to 400° degrees F. Coat 2 large baking sheets with
vegetable oil spray.
2. In a large bowl, mix bread chunks, 6 tbsp oil, and 1 cup Parmesan
cheese. Spread bread mix onto baking sheets, toast in preheated
oven for 11 minutes. Cool.
3. Prep the onions, celery, peppers: wash, dry, chop, and combine with
the minced garlic. Using skillet, melt unsalted butter and the remaining
2 tbsp of oil. Add the onions, celery, peppers, garlic, and sauté until
tender. Add pine nuts and dried cherries, cooking for 2 more minutes.
4. In a large bowl, combine all ingredients and add the spices, basil,
and remaining cheese. Toss. Add beaten eggs, chicken broth**,
gently toss, add Kosher salt and pepper to taste.
5. Spoon stuffing ingredients into large baking pan, cover loosely with
foil, and bake at 350° degrees for 40 minutes. Uncover the pan,
then bake an additional 20 minutes. Serve warm.

Sweet Cherry Cranberry Sauce
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Prep Time: 10 minutes
Cooking Time: 60 minutes
Serves 2-3
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INGREDIENTS:

More or less equal portions of fresh cranberries, rinsed, and Northwest
dark sweet cherries (fresh, frozen, or dried)
¼ cup water
Water or other liquid, such as pomegranate juice
To taste, if desired:
4-2” peels of fresh ginger
or
3 Tbsp of citrus zest (tangerine, orange, Meyer lemon, other of your choice)
or
Coarsely ground black pepper to taste
or
Fresh herbs, fresh raspberries, or other flavors pulled from your menu

DIRECTIONS:

1. In a medium-sized, heavy bottom sauce pot, add ¼ of water and the

fresh cranberries. Bring to simmering, stirring occasionally at first
and more frequently as the sauce begins to form from the cooking
cranberries.
2. Add your sweet cherries, and continue stirring. If using dried
cranberries or if the sauce is thickening more than you’d like,
slowly add water or another flavoring-enhancing liquid, such as
pomegranate juice, 2 tbsp at a time.
3. Stir and recheck before adding more liquid. Once the sauce has
reduced to nearly the desired consistency, remove from the heat and
incorporate any other flavorings if so desired.
4. Allow it to cool, uncovered, for 30 minutes to 1 hour before
transferring to a wider, shallow pan or dish to speed the cooling
process. Once cooled, store in the refrigerator in an air-tight
container (jar) for up to two weeks

Poached Pears in Cherry Wine Sauce
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recipe from CHUKAR.COM

Prep Time: 10 minutes
Cooking Time: 60 minutes
Serves 4
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INGREDIENTS:
4 Bosc or Anjou or Asian pears, not quite ripe, peeled with
stems intact
1 bottle good quality Cabernet Sauvignon or red blend wine
3/4 cup cane sugar
1 cinnamon stick
1 tbsp fresh lemon juice
1 tsp pure vanilla
2-3 oz dried cherries (Bing, Rainier or a blend of sweet cherries)

DIRECTIONS:
1. Prep the pears. Place in small saucepan in standing position.
2. Add sugar, lemon juice, vanilla, cinnamon stick, and ample
wine to cover the pears. Bring to a boil. Lower to simmer
and cook for 20 minutes, partially covered. Remove pears
and position upright in glass dish, cover, and chill until ready
to serve.
3. Add dried cherries to wine in saucepan, cook on simmer
until liquid is reduced by half and the consistency of a light
syrup.
4. To serve, place pears on dessert plates and spoon cherry
wine sauce over the tops.

Mulled Wine with Dried Cherries

THERE’S
NO BETTER
PAIRING THAN
NORTHWEST CHERRIES
AND NORTHWEST
WINES.

recipe from CHUKAR.COM

RAINIER
CHERRIES

Prep Time: 15 minutes
Cooking Time: 12 minutes
Serves 8-10

ARE LOWER IN ACID,
WHICH MAKES FOR
A GREAT PAIRING
WITH A NORTHWEST
WHITE WINE.

INGREDIENTS:

4 Navel oranges, peeled for garnish
3-4 oz dried cherries (Bing, Rainier or a blend of sweet cherries)
2 dozen 6-inch bamboo skewers for garnish
4 cups apple cider
1 bottle cabernet sauvignon or red blend wine
¼ cup honey
1 Navel orange, zested and juiced
2 cinnamon sticks
4 whole cloves
3 star anise

DIRECTIONS:

1. In a large saucepan combine the cider, wine, honey, orange zest,
juice, cinnamon sticks, cloves, star anise. Bring to a boil. Lower
to simmer and continue cooking for 12 minutes.
2. Peel oranges for garnish. Set aside.
3. Using a slotted spoon, remove a half cup of dried cherries from
the liquid, place on paper towel. Using bamboo skewers, spear
3-4 cider-soaked cherries onto the tip of each skewer.
4. Pour spiced cider into mugs, add zest of orange peel and a
cherry skewer. Serve hot.

