
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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Ham & Pickle Roll Ups 
 

Ingredients:

8 OZ cream cheese (room temperature for spreading)
16 Pickle spears (Claussen Dill Mini Pickles work great!)
16 slices Ham or Corned Beef

Directions:

Lay ham or corned beef on a hard surface. 
Spread about 1 TBS of cream cheese over each meat slice (all the way to the edges!) 
Place a pickle on the edge off the slice and roll it up. 
Slice into equal parts (eat the butts of the pickles) 
Store the rest in the fridge until you’re ready to eat!
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Aurora Red
 

The nose delivers an initial burst of dark fruit and white pepper. On the 
entry, the wine shows red currant, ripe cherries, blackberry cobbler and 

allspice creating an exquisite wine.




