
Mulle d  w ine  po a c he d  pe a r s  
 

Ingre die nts  
 
• 1 cup re d wine  
• Juice  and ze s t of 1  orange , plus  1  table s poon ze s t, to s e rve  
• 3 table s poons  brown s ugar  
• 1 vanilla  be an, cut in half 
• 2 cinnamon s ticks  
• 4 firm pe ars , pe e le d with s talks  intact 
• 1/3 cup blue be rr ie s , fre s h or  froze n 
Vanilla  s pice d cre am 
• 4 table s poons  low- fat plain yoghur t  
• 1 te as poon vanilla  pas te  
• 2 table s poons  crème  fraiche  
• Spr inkling of mixe d spice  
 
Ins tructions  
 
• In a  s mall de e p pan, large  e nough to fit  pe ars  s nugly, place  3 ½ 
to 4 cups  wate r , wine , orange  ze s t and juice , s ugar , vanilla  be an 
and cinnamon s ticks  
• Add pe ars  the n cove r . Br ing to the  boil, r e duce  he at and 
s imme r  for  15 minute s , or  until te nde r . T e s t with a  s harp knife , 
which s hould s lide  into the  pe ar  e as ily 
• Me anwhile , in a  bowl, combine  all s pice d cre am ingre die nts  
• Lift pe ars  out of the  pan and s e t as ide , the n turn he at up and 
br ing re maining liquid to the  boil. Add blue be rr ie s  and boil for  a  
fe w minute s  until s lightly s yrupy. Se rve  pe ars  with be rr ie s , warm 
s yrup poure d ove r , and s pice d cre am and orange  ze s t. 
 
 
 
 

 
 


