Candied Pecan Salad with Cranberries & Apricots
This salad is bejeweled with cranberries, apricots and candied pecans th
dressed with a champagne vinaigrette.

Riegfigecompliments this salad, the varietal has aromas and flavors of citrus
apple, apricot, pineapple, peach and pear, with hints of earth and minerals

“Madn.Entree~

Pecan Encrusted Honey Balsamic Salmon Fillet
An epic crunchy pecan crust with a glaze featuring balsamic vinegar, garli
honey, and Dijon mustard makes this seared salmon fillet extraordinary.
You will love this explosion of sweet & buttery flavors in every bite of this

salmon dinner. Salmon pairs besPwith/adhier
its rich taste and flaky texture.
Or
Apple Cranberry Pecan Stuffed Pork Loin

We LOVE this pork loin roast stuffed with chopped apples, toasted pecar
and cranberries. With a savory outside and a sweet, baked middle, this pc

loin is a satisfying end to a long fall day/withd/isgaier

satisfying end to a long fall day.

The pecans from Pecan Ridge give both entrees a nice salty crunch.

-SFecles~

Roasted Red Potatoes
These roasted red potatoes are coated in garlic, herbs and parmesan ch
then baked to a golden brown perfection. Fragrant rosemary gives thes
roasted red potatoes a distinctive but subtle taste.
Harvest Roasted Vegetables
This colorful side dish is perfect for fall. Harvest roasted vegetables witt
various herbs and spices make this colorful side dish a
great addition to your meal

“L)gssert~

Pumpkin Pecan Cheesecake
Pumpkin Pecan Cheesecake adds a dense layer of gooey pecan pie, p
into a flaky pie crust and topped off with caramel and pecans. This
scrumptious dessert pairedGaiiesrelGaigvignon
is the perfect ending to our Harvest Moon Dinner!



