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Waldorf salad with Stilton 
 

Waldorf salad was invented at the very end of the 19th 
century in New York’s Waldorf Hotel.  Originally it was just 
celery and apple, dressed well.  Over time other ingredients 
have been added – walnuts (or pecans), grapes, blue cheese, 
leaves such as watercress and sometimes chicken breast.  To 
be quick, you could use shop-bought mayonnaise, or plain 
yoghurt flavoured with mustard and lemon juice.   

 

Serves:  4 as a side dish or 2 for lunch 

 

2 red-skinned crisp apples, such as Cox’s 

juice of a lemon 

3 large celery stalks 

approx 100g red or green seedless grapes 

50g walnut halves 

1 egg yolk (at room temperature) 

1 tbsp smooth Dijon mustard 

5 tbsps olive oil 

5 tbsps sunflower oil 

approx 100g Stilton or other blue cheese 

2 handfuls of watercress (and/or a mix of flat leaf parsley leaves, torn lovage leaves and snipped chives) 

salt and pepper 

 

1. Quarter and core the apples then slice into wedges, about four per quarter.  Mix in a bowl with half the 
lemon juice.  Slice the celery on an angle and add to the apples.  Halve the grapes and add them too. 

2. Toast the walnuts on a baking sheet in a moderate oven (about 175C) until slightly browned and 
fragrant, about 10 minutes.  Check often as they will go from raw to burnt in a matter of minutes.  
Leave them whole or crumble into chunky pieces, as you prefer. 

3. Make some mayonnaise by whisking the egg yolk, mustard, a tablespoon of the remaining lemon juice 
and a pinch of salt in a bowl.  Continue whisking while slowly drizzling in the oils until all have been 
incorporated.  Make sure you keep the mixture emulsified.  Loosen it with a little water until the 
consistency of salad cream, taste and season with more salt and pepper, lemon juice and mustard if 
needed.  It should be fairly tangy. 

4. Wash and dry the watercress and remove any large stems.  Pick the leaves off the parsley and lovage 
and snip the chives if using.  Crumble the Stilton. 

5. When you are ready to serve, dress the apples, celery and grapes with enough mayonnaise to liberally 
coat.  Assemble by layering the dressed apple mix with the leaves, toasted nuts and crumbled Stilton.   


