


BAKED PEARS WITH MASCARPONE CREAM

YOU WILL NEED:

3 LARGE RIPE BARTLETT OR ANJOU PEARS

2 TBS BUTTER

1/3 CUP PACKED BROWN SUGAR 

3 TBS FRESHLY SQUEEZED LEMON JUICE 

PINCH OF SALT 

2/3 CUP MASCARPONE CHEESE

¼ TSP VANILLA 

CONFECTIONERS’ SUGAR

DIRECTIONS:

PREHEAT OVEN TO 375 DEGREES.   PEEL PEARS AND CUT IN HALF LENGTHWISE.  SCOOP OUT CORES WITH A MELON BALLER, LEAVING STEMS INTACT.  ARRANGE PEARS IN A BUTTERED CASSEROLE DISH, CUT SIDE UP AND IN ONE LAYER.  SPRINKLE BROWN SUGAR OVER PEARS.  DRIZZLE WITH LEMON JUICE.  SALT PEARS.

BAKE PEARS FOR ABOUT 20 MINUTES OR UNTIL THEY BEGIN TO SOFTEN.  TURN PEARS OVER AND BAKE FOR 15 MINUTES MORE OR UNTIL KNIFE EASILY PENETRATES PEAR.  TRANSFER TO SERVING PLATTER OR INDIVIDUAL PLATES, CUT SIDE UP, COVER TO KEEP WARM.  RESERVE JUICES.  

IN A MEDIUM BOWL, COMBINE MASCARPONE CHEESE, VANILLA AND PEAR JUICES.  MIX WELL AND TASTE.  ADD A LITTLE MORE BROWN SUGAR IF YOU LIKE IT SWEET.  

PLACE A DOLLOP OF CHEESE IN EACH PEAR.  SIFT CONFECTIONERS’S SUGAR OVER PEARS AND PLATE.  

GARNISH WITH MINT LEAVES OR LEMON BALM LEAVES.

THIS RECIPE IS SUPPOSED TO SERVE 6, BUT I DOUBLED IT TO SERVE A WHOLE PEAR TO EACH PERSON.    

NEXT WEEK:  AUNT VI’S DATE SQUARES

