
SMOKED GOUDA  
BACON PEAR SALAD
Fresh spinach tossed with a champagne vinaigrette and topped with Smoked Gouda 
Bacon Mac & Cheese Bites, goat cheese, sliced pear, dried cranberries and toasted 
walnuts. Yield: 1 Serving

Directions:
1. Toss the spinach leaves in champagne vinaigrette.
2. Top with the Smoked Gouda Bacon Mac & Cheese Bites, goat cheese crumbles,  
 pear slices, dried cranberries and walnuts.

Ingredients:

4 Each Smoked Gouda Bacon Mac & Cheese Bites [#0142020], Prepared According to 
Package Directions

1 Cup Spinach Leaves
2 Tbsp. Champagne Vinaigrette
2 Tbsp. Goat Cheese Crumbles
3 Each Pear Slices
2 Tbsp. Dried Cranberries
2 Tbsp. Walnuts, Toasted


