ASIAN PEAR SALAD yields 4 portions
         recipe developed by The Clever Cleaver Brothers®
DRESSING yields approximately 1 cup
3/4 cup rice wine vinegar





4 cups mixed greens (you can buy these 

   1 tablespoon sesame oil




   
   in the market already prepped in a bag)

   2 tablespoons honey

   1 tablespoon Dijon mustard





2 Asian pears

   1 tablespoon freshly grated ginger




1 tablespoon butter

   1 teaspoon garlic powder





1 tablespoon sugar

1/4 teaspoon salt






1 cup whole almonds

1/8 teaspoon white pepper





8 oz. Blue cheese

1.
In a mixing bowl, combine the eight dressing ingredients.

2.
In a sauté pan, melt butter over medium heat. Add sugar and cook for one minute. Add almonds and cook until they become caramelized. NOTE: this step can be done in advance.

3.
Divide the mixed greens between four plates. Slice each pear into eight slices and remove the seeds. 

Arrange four pear slices on each plate and place slices of the Blue cheese between the pear slices.

4.
Place 1/4 cup of the prepped almonds in the center of the greens on each plate and top with some dressing. Enjoy Asian Pear Salad..
