
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

Bourbon Cider Glazed Ham 
 
Ingredients:

4-5 pound fully cooked, spiral cut, bone-in ham
2 CUP of Apple Cider, divided
1/3 CUP of light brown sugar, firmly packed
1/3 CUP of Dijon Mustard
1 clove of garlic, finely minced
1 CUP of Ranch Road Straight Bourbon Whiskey

Directions:

Heat the oven to 350 degrees F.
Line your roasting pan with aluminum foil for easy clean up.
Place the ham, cut side down, in the roasting pan.
Pour 1 CUP of the apple cider over the ham and place in the oven.Let the ham roast in the oven for 45 minutes 
while you prepare the glaze.
On a stove, in a heavy bottomed saucepan, add the remaining cider, brown sugar, mustard, and garlic. Whisk to 
combine. Let the mixture come to a boil and then turn off the heat.
Off the heat, whisk in the bourbon and return to the heat. Bring the bourbon cider glaze to a boil and reduce to a 
simmer until the mixture is reduced by half. When it is reduced, set aside a small amount for serving.
After 45 minutes, remove the ham from the oven and flip the ham so it is resting on its side. Glaze the ham with the bourbon cider 
mixture and continue to baste about every 15 – 20 minutes until the ham is fully heated through and the glaze has formed a nice, crisp 
coating.
Remove the ham from the oven and let it rest for 15 minutes or so before serving
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Minnesota Marquette
 

Aromas of dark fruit and white pepper dominate the nose. On the entry 
the wine shows red currant and loamy black olives leading to plush, 

complex flavors of ripe plum, and fig. 




