
HOT CHEESE CUBE SALAD
A zesty salad made with bacon, ham, green apples, red onion and tomato, tossed 
with mixed greens and topped with Breaded Hot Cheese Cubes and a spicy jalapeño 
vinaigrette. Yield: 3 Servings

Directions:
1.	To create the jalapeño vinaigrette combine vegetable oil, cider vinegar, honey, lime juice,  
	 jalapeño, cilantro, salt and pepper and blend until emulsified.
2.	Next combine mixed greens, apple, red onion, tomato, ham, bacon and vinaigrette in  
	 a mixing bowl and toss to combine.
3.	Plate the salads and garnish with Breaded Hot Cheese Cubes.

Salad Ingredients:

24 Each
Breaded Hot Cheese Cube [#0202120], 
Prepared According to Pkg. Directions

3 Cups Mixed Greens
¼ Cup Green Apple, Grated
¼ Cup Red Onion, Sliced
¼ Cup Tomato, Diced
¼ Cup Ham, Diced
¼ Cup Bacon, Chopped

Jalapeño Vinaigrette Ingredients:

¼ Cup Vegetable Oil
2 Tbsp. Apple Cider Vinegar
2 Tbsp. Honey
1 tsp. Lime Juice
2 Tbsp. Jalapeño, Diced
1 Tbsp. Cilantro
To Taste Salt & Pepper


