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Recipe title:  Poached Pear Tart with Dark Chocolate Ganache 

Recipe source or inspiration:  How to Cook Everything Vegetarian by Mark Bittman 
Recipe:  
This recipe is all about assembling other recipes, but don't let that discourage you: It's 
really quite easy and completely impressive, a wonderful end to a fancy dinner or 
holiday meal.  
 
1 recipe Sweet Tart Crust in a 9- or 10-inch tart pan 
1 recipe Chocolate Ganache, warmed 
1 recipe Poached Pears 
1 recipe Apricot Jam (I skipped this) 
1 teaspoon ground cardamom 
Whipped Cream for garnish 
 
1. Bake the crust completely and cool it. Meanwhile, make the ganache.  
2. Pour the ganache into the tart shell to a depth of 1/4 to 1/2 inch and set aside in a 
cool spot to set. Meanwhile, halve the pears and cut into 1/4 inch thick slices. Arrange 
the slices on the set ganache in overlapping circles. Use a pastry brush to brush the 
surface with apricot glaze if you're using it. (I chose not to use it). Sprinkle with 
cardamom if you're using it and chill for at least 15 minutes or store, covered, in the 
fridge for a day or two. Garnish each serving with whipped cream right before serving.  
 
Note: This definitely is best made hours or a day ahead of time. It took several hours for 
the ganache to truly set and was much better the next day.  
 
Sweet Tart Crust 
1 1/4 cups all-purpose flour, plus more for rolling 
1/2 teaspoon salt 
2 tablespoons sugar 
10 tablespoons frozen or cold butter, cut into chunks 
1 egg yolk 
3 tablespoons ice water, plus more if necessary 
 
Combine the flour, salt, and sugar in a food processor and pulse once or twice. Add the 
butter all at once; process until the mixture is uniform, about 10 seconds (do not 
overprocess). Add the egg and process for another few seconds. (This can also be 
done by hand). 
2. Put the mixture in a bowl and add the ice water; mix with your hands until you can 
form the dough into a ball, adding another tablespoon or two of ice water if necessary (if 
you overdo it, add a little more flour). Form into a ball, wrap in plastic, and freeze for 10 



minutes or refrigerate for at least 30 minutes.  
3. Sprinkle a countertop with flour and put the dough on it; sprinkle the top with a little 
flour. Use a rolling pin to roll with light pressure from the center out.  
4. When you've rolled the dough to a diameter about 2 inches larger than that of your 
tart pan, drape the dough over the rolling pin and move it into the pan. Press the dough 
into all the nooks and crannies in the pan and use a knife to cut the edges at the rim of 
the pan. Refrigerate for about an hour before prebaking. 
 
Chocolate Ganache 
1 cup cream 
8 oz bittersweet chocolate, chopped 
 
Put the cream in a pot and heat it until it's steaming. Put the chocolate in a bowl, pour 
on the hot cream, and whisk until the chocolate is melted and incorporated into the 
cream. 
 
Poached Pears 
2 1/2 cups sugar 
1/2 vanilla bean or a whole 3-inch cinnamon stick 
4 pears 
 
Note: I only had two pears so I halved the recipe and I had plenty of slices to cover the 
tart. 
 
1. Combine the sugar and vanilla with 5 cups water in a saucepan large enough to hold 
the pears over high heat. Peel the pears, leaving their stems on. Core them by digging 
into the blossom end with a melon baller, spoon, or paring knife.  
2. Lower the pears into the water and adjust the heat so that it simmers gently. Cook, 
turning the pears every 5 minutes or so, until they meet little resistance when prodded 
with a thin-bladed knife, usually 10 to 20 minutes. Turn off the heat and allow to cool in 
the liquid.  
 
Note: My kids would have been perfectly happy with just the poached pears. They were 
delicious! If you choose to only make these as a dessert, you can remove the pears 
from the poaching liquid and boil the liquid down to about a cup and spoon a little over 
each pear before serving. However, they're plenty delicious without the added sugar.  
 
 
Recipe title:  Pear "cookie dough" Tart 
Recipe source or inspiration:  Womensday.com 
Recipe:  
Pear “cookie dough” Tart 
 
½ cup room temperature butter (unsalted) 
½ c sugar 
1 large egg 



1 tsp almond extract 
1 tsp baking powder 
½ tsp salt 
½ cup almond flour 
½ cup AP flour 
 
4 Bosc Pears (or Bartlett) 
1 tsp cinnamon and sugar 
 
¼ cup apricot jam 
juice from half a lemon 
 
Heat oven to 350F 
Coat tart pan with cooking spray 
 
Use an electric mixer to beat butter and sugar until light and fluffy. 
Beat in egg and almond extract. 
Beat in baking powder and salt. 
Gradually mix in flour (both kinds) until soft dough forms. 
 
Press this “cookie dough” mixture into the tart pan (I may help if you flour your hands). 
 
Peel and core pears (I use a melon baller) and cut into thin wedges. 
Arrange wedges into concentric rings on top of the dough. 
Sprinkle with cinnamon and sugar. 
Bake for ~75 min. until golden brown. 
 
Let tart cool for at least one hour. 
 
In a saucepan combine jam and lemon juice cooking and stirring (you may need a little 
water to thin this mixture). It should be think, but pourable. 
Brush jam mixture over the top of the cooled tart and sprinkle with sugar. 
 
Remarks: I have been making this tart for years and it is always a hit. It looks fancy if 
you arrange the pear wedges into two circles, one clockwise and one counter clockwise. 
My modifications include the almond flour more cinnamon almond extract, baking 
powder and lemon juice (so you can make this with all AP flour if that is what you have 
on hand). 
 
 
Recipe title:  Cinnamon Pear Chips 

Recipe source or inspiration:  Kleinworth and Co. via Pinterest 
Recipe:  
Ingredients: 
Two semi-firm pears, any kind.  
3T cinnamon and sugar mix, 1T sugar to 1t cinnamon. 



 
Instructions: 
-Preheat oven to 200 degrees. 
-Spray baking pan with cooking spray or line with parchment paper. 
-Rinse and dry two pears. Slice very thinly and layer in single layer on baking sheet. 
(Can use grater or mandoline to slice.) 
-Sprinkle with cinnamon/sugar mixture. 
-Bake two hours, turning slices over half-way through. 
-Transfer to wire rack to cool. Store at room temperature in a paper bag. Makes enough 
chips for two. 
 
 
Recipe title:  Honey-roasted pears with coconut whipped cream 

Recipe source or inspiration:  Dishing Up the Dirt: Simple Recipes for Cooking 
Through the Seasons (2017) by Andrea Bemis 
Recipe:  
Ingredients 
Roasted pears 
2 firm but ripe pears, halved and cored 
1/3 cup runny honey* 
2 tbsp unsalted butter 
1/2 tsp vanilla extract 
1 cinnamon stick 
3 whole cloves 
pinch of salt 
 
Coconut whipped cream 
1 (14 oz can) coconut cream or full-fat coconut milk, chilled in the fridge overnight 
2 tbsp honey* 
1/2 tsp vanilla extract 
 
*I used maple syrup instead of honey 
 
1. Preheat over to 400F. Place a metal bowl and mixing beaters in the freezer to chill 
while you prepare the pears. 
2. In a deep overproof skillet over medium heat, combine honey, butter, vanilla, 
cinnamon, cloves and salt. Bring mixture to a simmer and cook until it is fragrant, stirring 
once or twice, about 3 minutes 
3. Add the halved pears, cut sides down, and cook them for about 2 minutes. Flip pears 
so that the cut sides are up and use a pastry brush to baste them with the honey 
mixture. 
4. Transfer the skillet to the oven and roast until the pears are tender and the sauce has 
caramelized, anywhere from 12 to 18 minutes. Let the pears cool in the honey mixture 
for about 15 minutes before serving.  
5. While the pears are baking, prepare the whipped cream. Open the chilled coconut 
milk and scoop out the solid part only (reserve the liquid for another use.) Using the 



chilled bowl and beaters, beat the coconut cream for about 2 minutes or until it becomes 
creamy. Add the honey and vanilla and continue to beat until the cream is light and 
fluffy.  
6. Place a pear half in each bowl and top it with a scoop of coconut whipped cream and 
a drizzle of the honey syrup. 
 


