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Pear Pie

Sweet and delicate, the flavor of Anjou pears is marvelous in this pie. Anjous are the
great cooking pears. and a hint of fresh orange juice complements the fruit.

Pie dough (your favorite recipe, 2 teaspoons cornstarch :
enough for a double 8-inch crust) 6 pears, peeled, cored and sliced
1/2 cup brown sugar 2 tablespoons fresh orange juice
1/4 cup granulated sugar 1 tablespoon fresh lemon juice
Pinch of salt 1 tablespoon unsalted butter, cut in pieces

1/2 teaspoon ground ginger 1egg

1/4 teaspoon ground cinnamon 1 tablespoon heavy cream
1 Preheat the oven to 425°F. Roll half of the pie dough on a lightly floured surface to
fit a 9-inch pie plate. Drape the dough into the pie plate, leaving about an inch overhang.
2. Combine the brown sugar, granulated sugar, salt, ginger, cinnamon and cornstarch
in a small bowl. Reserve.

3. Arrange the pear slices in the pie shell and sprinkle with the reserved dry ingre-
dients. Drizzle with orange and lemon juices; dot with small pieces of butter.

4. Roll out the remaining pie dough to form the top crust. Moisten the rim of the bot-
tom crust with water. Cover with the top crust, trimming any large amount of excess.
Press the two crusts together lightly and roll the edges under toward the center with
your fingers. Crimp the edge decoratively.

5. Beat egg and cream together; glaze top crust lightly with a pastry brush. Cut six
7_inch slits evenly around the top for steam to escape and to test pears for doneness.
Bake pie in center of the oven for 1Y hours. Cover edges with aluminium foil if the
crust becomes too brown. Cool on a pie rack until slightly warm or room temperature.
Serves 6 to 8. Per serving (based on 8): 447 calories, 24¢ fat, 64mg cholesterol.




