
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. 

RANCH,  WINERY & DIST I L LERY

Caramel Apple Mimosa 
 

Ingredients:

2 TBS caramel
2 TBS cinnamon sugar
1 CUP apple cider
8 OZ caramel vodka
1 bottle Equinoce Extra Dry
Apple slices, for garnish

Directions:

In a small dish, pour caramel. In another small dish, pour cinnamon sugar
Dip champagne flutes into caramel to rim glass, then dip in cinnamon sugar
Pour ¼ CUP apple cider & 2 OZ caramel vodka into each flute and top with sparkling 
Garnish with an apple slice and serve
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Equinoce Extra Dry
 

Aromas of apple, toast and sweet caramel on the nose. Tiny bubbles tick-
le your tongue as the apple notes carry forward onto the palate. Not too 

sweet, not too dry, with a clean, lingering finish.




