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Vanilla Tea Poached Pears
Recipe By Liz Barbour

Serves 4 

4 ripe Bartlett or Bosc pears 
½ cup sugar

2 cups water
3 Tbs Madagascar Bourbon Vanilla tea leaves
(available at The Cozy Tea Cart)
1. Bring cold water to a boil in a 4 qt sauce pan.  Steep the tealeaves in the water for 5 minutes.  Strain the tealeaves and discard.

2. Add the sugar to the tea flavored water and bring to a full simmer and cook until the sugar has dissolved.

3. Meanwhile, peel the pears and cut in half from top to bottom.  Core the pears.

4. Place the pear halves in the simmering poaching liquid.  Immediately remove the pan from the heat and let the pears and the poaching liquid cool to room temperature.  Refrigerate the pears in the liquid until cold.  Can be prepared 2 days in advance.  Serve with Crème Anglaise.

Crème Anglaise

Makes about 2 cups

4 large eggs yolks, beaten

1/3-cup sugar

Pinch of salt

2 cups of milk, half and half, or heavy cream, scaled (heated just until bubbles form around edges of pan) and kept warm

1 tsp vanilla extract

1. Beat the yolks with the sugar and salt in a large mixing bowl until light and thick.

2.  Gradually beat the hot milk into the egg yolks, then place the bowl over hot water or transfer the mixture to the top of a double boiler over barely simmering water. 

3.  Cook, stirring constantly, until the mixture coats a spoon, about 6- 8 minutes.  

4. Remove the sauce from the heat and strain it through a sieve.  

5. Stir in the vanilla and allow the sauce to cool.  

6. Serve it cold or at room temperature.  Can be made one day in advance.
