
Pears Poached in Red Wine
Larkin Rogers

Peel, half & core 6 ripe but firm pears
1 bottle inexpensive but drinkable red wine
3 whole star anise
2 3” sticks cinnamon
6 whole cloves
1/2-1 cup sugar

Makes 6 servings
Bring wine to a lively simmer.  Add pears and cook until knife tender, approximately 15-20 
minutes.

Recipes brought to you by:

Countryside Farmers’ Markets

Visit our website for more information about the market & other great tasting recipes!
www.cvcountryside.org


