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Wintonbury Hills Golf Club 
 
 
 
 
 
 
 

 
City / State:  Bloomfield, CT 
Classification: Public 
Designer:   Pete Dye 
Course built:  June 2003 
Website:  http://www.wintonburyhillsgolf.com    
Restaurant Name: Restaurant at Wintonbury Hills 
Chefs Name:  Matthew C. Bell 
Chefs Career Highlight: 

20 years in the Golf Food / Club Business at various local 
Clubs. 
2005 Food & Beverage Dining Operation of the year from 
Billy Casper Golf Inc. 

 
Recipe:  Wintonbury Wind Salad 
 
Ingredients:  1  oz.  Crisp Mesclun Greens 
   1  6 oz.  Grilled Chicken Breast 
   2  oz.  Crumbled Gorgonzola 
   4  oz.  Mandarin Oranges 
   4  oz.  Sugared Pecans 
   2  oz.  Dried Cranberries 
   4  each  Cherry or Grape Tomatoes 
   4  each   Cucumber Slices 
   3  oz.  Champagne or Citrus Vinaigrette 
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Directions: Pile high the Mesclun greens or mixed greens in center of 
salad bowl or plate. 

 Grill chicken breast to perfection, cut into 5 or 6 slender 
strips. 

 Place cucumbers slices and tomatoes in a North, South, 
East and West pattern.  
Fan out chicken in a star pattern, top with mandarin 
oranges, dried cranberries and thinly sliced Bermuda 
onions. 
Served with the dressing on the side or drizzled over the 
top. 

  
Yield: Serves 1   


