


Colston Bassett Stilton and Pear Salad
Ingredients
(Serves 4)

6oz/150g Colston Bassett Stilton
1oz/25g crème fraiche
3 tablespoons olive oil
2 tablespoons cider vinegar
2 ripe pears
selection of bitter salad leaves
80g packet Parma Ham 
a handful of walnuts

Method

1.	� To make the dressing, crumble 2oz/50g of the Stilton into a blender, add the crème  
fraiche, olive oil, cider vinegar and 2 tablespoons of water and blend until smooth.  
Taste and season if necessary. 

2.	�� Peel, core and slice the pears thinly and place them in a large bowl with the prepared  
salad leaves. Pour over three quarters of the dressing and toss lightly, then divide the 
salad between four plates.

3.	� Arrange strips of Parma Ham attractively over the top, crumble on the remaining Stilton 
and sprinkle on a few walnuts. Drizzle with the remaining dressing and serve. 

Ingredients are selected from Priory Farm Shop, Sandy Lane, Nutfield, Surrey RH1 4EJ  
Find more fresh ideas at www.PrioryFarm.co.uk  To check availability, please ring 01737 822603

THIS RECIPE HAS BEEN CREATED BY GLORIOUS FOOD. 

C ATERING FOR EVERY OCC ASION. CONTACT GILL ON 

 07590 621015 OR VISIT WWW.GLORIOUS-FOOD.CO.UK  FOR 

a FULL CHOICE OF MENUS


