
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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Honey Smoked Turkey
 
Ingredients:

1 (12 pound) whole turkey
2 TBS chopped fresh sage
2 TBS ground black pepper
2 TBS celery salt
2 TBS chopped fresh basil
2 TBS vegetable oil
1 (12 ounce) jar honey
½ pound mesquite wood chips

Directions:

Preheat grill for high heat. If you are using a charcoal grill, use about twice the normal amount of charcoal. Soak wood chips in a pan of 
water, and set next to the grill.
Remove neck and giblets from turkey. Rinse the bird and pat dry. Place in a large disposable roasting pan.
In a medium bowl, mix together sage, ground black pepper, celery salt, basil, and vegetable oil. Pour mixture evenly over the turkey. 
Turn the turkey breast side down in the pan, and tent loosely with aluminum foil.
Place the roasting pan on the preheated grill. Throw a handful of the wood chips onto the coals. Close the lid, and cook for 1 hour.
Throw about 2 more handfuls of soaked wood chips on the fire. Drizzle ½ the honey over the bird, and replace the foil. Close the lid of 
the grill, and continue cooking 1 ½ to 2 hours, or until internal temperature reaches 180 degrees F (80 degrees C) in the thickest part of 
the thigh.
Uncover turkey, and carefully turn it breast side up in the roasting pan. Baste with remaining honey. Leave the turkey uncovered, and 
cook 15 minutes. The cooked honey will be very dark.
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Kasota Rose
 

Ripe strawberries with a hint of sweet cherry, pineapple in a fruit cocktail. 




