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Recipe for: Pear & Bacon Grilled Cheese








2 tablespoons unsalted butter			2 slices cooked bacon


2 tablespoons currant or fig jam			¼- ½ small pear, thinly sliced


2 slices sandwich bread				2 slices cheddar cheese						





Melt the butter in a small skillet over medium-low heat.  Spread the jam on 1 slice of bread and forma a sandwich with the cheese, bacon, and pear.


Cook the sandwich, covered, until the bread is toasted and the cheese is melted, 2 to 3 minutes per side.





Recipe for:  
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Recipe for: Oven Pear Pancake





2 pears					2 teaspoons vanilla


½ c sugar					1 tablespoon unsalted butter, melted


¼ c all-purpose flour			Salt


3 eggs					½ teaspoon ground cinnamon


1 c whole milk				2 tablespoons sugar





Heat oven to 400° F.  Lightly coat a 9-inch pie plate with vegetable cooking spray.  Peel, core, and cut into eighths and arrange them in the pie plate.  Combine ½ c minus 2 tablespoons sugar, flour, eggs, whole milk, vanilla, unsalted butter, and a pinch of salt in a blender.  Pulse until smooth, about 30 seconds.  Pour over the pears.  Place in the oven and bake until springy to the touch, 25-30 minutes.  Remove from oven.  Heat broiler.  Sprinkle pancake with ground cinnamon and the 2 tablespoons sugar.  Broil until browned, about 1 minute.  Serve warm.
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Recipe for: Tangy Pear & Blue Cheese Salad





1/3 c ketchup 				2 heads romaine lettuce, chopped


½ c distilled white vinegar		4 ounces crumbled blue cheese


¾ c white sugar				2 pears – cored and chopped


2 teaspoons salt				½ c toasted chopped walnuts


1 c canola oil				½ red onion, chopped





In a small bowl, mix ketchup, vinegar, sugar, and salt.  Gradually pour in oil, stirring constantly, until well blended.  


In a large serving bowl, toss together lettuce, blue cheese, pears, walnuts, and red onion.  Pour dressing over salad, and toss well to coat.
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Recipe for: Pear & Prosciutto Pizza





6 cloves garlic					1 tablespoon cornmeal for dusting


½ tablespoon olive oil				6 ounces shredded Swiss cheese


2 ripe pears, halved and cored                                   5 thin slices prosciutto, cut into halves (or substitute ham slices)


1 tablespoon olive oil                                                   6 ounces fresh mozzarella, cut into cubes


All-purpose flour for dusting			Salt and ground black pepper to taste


1 unbaked pizza crust				½ tablespoon olive oil





	Preheat oven to 375°F.  Place garlic in a small square of aluminum foil.  Drizzle ½ tbsp of olive oil over the garlic.  Wrap foil around garlic to seal.  Roast the garlic in the preheated oven until soft, about 20 min.  Smash roasted cloves with a fork.  Place pears in a bowl with 1 tbsp olive oil; toss to coat.  Arrange pear slices on a baking sheet.  Bake in hot oven until soft, 10-15 min.  Raise oven temperature to 400°F.  Preheat a pizza stone or baking sheet in the oven.  Lightly dust a flat surface with flour.  Roll the prepared pizza crust dough out onto the prepared baking sheet.  Spread the mashed garlic onto the dough; top with the Swiss cheese.  Arrange the pears, prosciutto, and mozzarella cheese onto the pizza.  Season with salt and pepper.  Brush the edges of the crust with the ½ tbsp olive oil.  Bake in preheated oven until the cheese is melted and crust is golden brown, 15-20 minutes.


                                                                              











[image: image7.wmf] 

[image: image8.jpg]


