HONEY ROASTED PEARS

A decadent winter treat that’s simple to make and boasting with elegance! You won't be able
to resist when the smells of all spice (or cinnamont!) waft from the oven, and because we love a
treat, we recommend finishing these pears off with a dollop of fresh cream or ice cream. Keep

it simple, or add some crushed nuts like walnuts or pistachios! Enjoy!

(Makes 4 serves)

Ingredients

« 2 tbsp butter, melted

+ 4 Bosc pears

1/4 tsp ground all spice (or ground cinnamon)
« 2 tbsp balsamic vinegar

1/3 cup honey

« Fresh cream or ice cream to serve

You will need an oven dish for this recipe.



Method

1. Set oven to 220°C.

2. Pour butter into a lined baking pan and tilt so the surface
is covered. Cut pears in half and place in pan cut-side
down. Sprinkle over all spice (or cinnamon). Roast for

20-25 minutes or until tender.

3. Combine balsamic vinegar and honey. Spoon over pears

and bake for further 5 minutes.

4. Divide pears and pan juices among bowls. Serve with fresh

cream or ice cream.

Want to make this at home? We used Organic Times Organic Salted Butter, Bosc Pears, Wafra Seasonal
Runny Honey and Bannister Downs Fresh Cream from the Marketplace:
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Organic Times Organic Bosc Pears, kg Wafra Seasonal Runny
Salted Butter, 250g Honey, 326g
Salted butter from grass-fed cows! Use Deliciously sweet WA bosc pears. Raw and untreated hcm.!y from "'_°
it for baking, cooking, and on your Perfect as snacks, in salads, in Great Southern region of WA, Amazing
lunchboxes or desserts. with cheese or on its own!

favourite toast

Bannister Downs Fresh
Cream, 250mL

Multi-award winner - Bannister Downs
farm-frosh croam is perfoct for pouring
or whipping! 100% Delicicus and
produced right here in WA,



