
Bordeaux Maraschino Cherries
A product of Pacific Coast Producers



Bordeaux Maraschino Cherries with Stems

Featuring the full-bodied, mouth-filling flavor
of a fresh Bing Cherry, Royal Harvest™ Bordeaux
Maraschinos are the first choice of restaurants,
delis, bars and nightclubs.

Bordeaux is a maraschino made without artificial
ingredients — colored with fruit and vegetable
concentrates, flavored naturally and sweetened
with real sugar.

CHICKEN SALAD WITH
BORDEAUX DRESSING

SHAMROCK # PACK/SIZE SHIP WT DESCRIPTION

3274181 2 x .5 GAL 11 lbs Cherries, Bordeaux
with Stems

FEATURES AND BENEFITS

F A R M - T O - T A B L E
Bordeaux sets a new standard for cocktails and dining
experiences, transforming the ordinary into extraordinary
drinks, desserts and dishes.

Versatile Unlike conventional maraschinos, Bordeaux finds an
application in every menu part and beverage concept. It’s the
unexpected ingredient that brings a burst of flavor, the richest
color and perceived diner value.

Sustainable, Natural Planted and produced by Oregon farmers
whose stewardship of local farmland spans five generations. Every
ingredient is naturally sourced and 100% on-trend with the
Pacific Northwest appetite.

Regional Grown in the Columbia Gorge, Bordeaux is an Oregon-
born dark sweet cherry, handpicked at the peak of ripeness to
deliver the most satisfying experience.

Ingredients
Aged red wine vinegar -- 3 tablespoons
Bordeaux Cherry purée -- 3 tablespoons
Lemon juice, fresh -- 1/2 teaspoon
Salt -- 1/4 teaspoon
Olive oil -- 1/2 cup
Mixed greens -- 5 ounces
White cheddar cheese, sharp, shredded -- 1/2 cup
Bordeaux Maraschino Cherries, pitted, stems removed,

cherries halved -- 1 cup
Grape tomatoes, halved -- 1 cup
Roasted chicken breast, sliced -- 16 ounces
Mango, peeled, pitted, sliced -- 8 ounces

To make the dressing: Combine red wine vinegar,
cherry purée, lemon juice and salt in a bowl. Slowly
whisk in olive oil until emulsified. Makes 8 ounces

To build one salad: Arrange 2 cups of lettuce on a
serving plate. Top with 2 tablespoons shredded white
cheddar cheese, 1/4 cup Bordeaux cherries, 1/4 cup
grape tomatoes, 4 oz. sliced chicken and 2 oz. mangoes.
Drizzle with 1/4 cup dressing.

Tender roasted chicken salad with mixed greens,
tomatoes, mango, and cheddar cheese tossed
with a Bordeaux vinaigrette dressing

Rich. Dark. Indulgent.  Bordeaux is the perfect addition
to classic and signature cocktails, red wines, fine
desserts, orchard salads, fountain features, meat glazes,
sauces, chutneys and, of course, the finest chocolate.

For samples contact your Shamrock account representative
or visit www.pacificcoastproducers.com


