
Pear Bacon Gorgonzola Walnut Salad 
 
Ingredients:

Vinaigrette
4 tablespoons olive oil
1 tablespoons fresh lime juice
1 teaspoon white wine vinegar
1 1⁄4 teaspoon Dijon mustard
1⁄4 teaspoon of Minnesota maple syrup 
2 tsp finely minced green onions salt and pepper to taste

Walnuts
1 cup walnut halves
1⁄2 teaspoon butter
1 teaspoon Minnesota maple syrup
1 dash of cayenne or smoked paprika

Salad
1⁄2 pound arugula, romaine or spinach
3 firm Bartlett pears, thinly sliced (skin remaining) 4 oz. of crumbled gorgonzola cheese
2 slices of crisp bacon
1⁄2  pound of sliced grilled chicken
 
Directions:
1. Whisk all of the ingredients for the vinaigrette together until well blended; set aside.
2. In a small frying pan set on medium heat, melt the butter and combine maple syrup and walnuts string continuously for 
approximately two to three minutes or until fragrant, caramelized and lightly browned. Remove from heat and set aside.
3. Place greens in a large salad bowl or distributed between six plates . Top it off with the sliced pears, gorgonzola, walnuts, and sliced 
grilled chicken. Drizzle with vinaigrette and enjoy. 
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Creamy Au Gratin Potatoes 
 
Ingredients:

4 russet potatoes, sliced into ¼ inch slices 
1 onion, sliced into rings
Salt and pepper to taste 
3 TBS butter
3 TBS all-purpose flour 
½ TSP salt 
2 CUP milk 
1 ½ CUP shredded Cheddar cheese

Directions:

Preheat oven to 400 degrees F (200 degrees C). Butter a 1 QT casserole dish.
Layer ½ of the potatoes into the bottom of the prepared casserole dish. Top with the onion slices, and add the 
remaining potatoes. Season with salt and pepper to taste.
In a medium-size saucepan, melt butter over medium heat. Mix in the flour and salt, and stir constantly with a 
whisk for one minute. Stir in milk. Cook until the mixture has thickened. Stir in cheese all at once, and continue 
stirring until melted, about 30 to 60 seconds. Pour cheese over the potatoes, and cover the dish with aluminum 
foil.
Bake 1 ½ hours in the preheated oven.
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Reserve Chardonnay
 

This subtle buttery white depicts light pastries and Key lime aromas with 
flavors accented by mineral and toasted marshmallows. Tropical notes 

linger on the tongue. 




