
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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Adult Apple Cider
 

Ingredients:

1 bottle Sweeter Apple Wine
1 bag of Mulling Spices
½ a wine bottle of water
½ CUP of brown sugar
1 apple sliced
3 cinnamon sticks

Directions:

In a Crockpot or coffee urn add a bag of mulling spices, wine, water, brown sugar,
sliced apple and cinnamon sticks
Enjoy!
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Apple Wine
 

Obvious notes of fresh apples. Secondary notes of lush warm pears can be 
found on the entry with a splash of kiwi and tropical fruit notes.  




