Pear sidecar

This sweet [but rot 100 sweet) drink showld
be made one at @ time 0 a cocktail shaker
Encrpetic shaking and a proper drink-to-ice
rato—possitle only in a shaker—are key
The e dilutes and taftens the “edges™ of the
cocktall, encouraging the otherwise shanp
flavors to meid together

PREP TIME 10 minutes

MAKES | cocktal

NOTES To make simple syrup, cook ¥ cup
cach sugar and water in a small pan aver
medium heat until sugar dssolves and
mixture turns cleas; cool before using. Can
be kept, covered and chilled, for 6 months,
Y cup pear beandy

2tbsp. unsweetened pear juice or nectar
1thsp. lemon juice

1tbsp. simple syrup (see Notes)

1 0¢ 2 slices fresh pear, about 2 In, thick

Fill 2 cocktail shaker with ice. Pour brandy,
pear juice, lemon juice, and simple syrup
over ice. Cover and shake vigorously for

1 minute. Strain and pour Into a chilled
martini glass. Garnish with sliced pear.
Serve immediately.
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Caramelized pear and sage crostini

Sweet pears and sharp blue cheese create on

eaviting yet homay appetizer, Serve them with

the pear sdecar cockiall (recipe precedes),

sparking wing, or @ siightly sweet white wine

PREP AND COOK TIME 10 minutes

MAKES 16 crostn

NOTES Baguette slices can be toasted up

to 1 day ahead and kept in an airtight

container until ready to use.

4 thsp. butter, divided

3 ripe Bartlett pears, coved, peeled, and
chopped

Vi tsp. salt

s white or whole-wheat baguette

€ sage leaves, chopped

Ve cop crumbled mild blue cheese

Ya tsp. freshly ground black pepper

o Sunset Septerder 2007

1. Prehear oven to 375" Melt 3thsp
butter in a large frying pan cver medium
heat, Add pears and salt. Cook, styring
occasionally, until pears are soft, about
10 minutes.
2. Meanwhile, cut baguette into 16 slices
(Ve in. thick, see Notes). Spread shices with
remaining 1 thap. butter and arrange on a
baking sheet in a single layer. Bake slices
until well toasted, 10 to 1S minutes
3. When pears are soft, stir in sage and
remove from heat. Top toasted baguette
shices with pear moture 3nd blue cheese
Sprinkle with pepper, Serve warm
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Braised pork with pears and chiles

The gentle heat of the dried chiles 5 high-

lighted by the sweet pears, which become soft

and a bt savory while cooking in the pork

Juices. With a vde of greens, this is one of our

favente joll dinnens

PREP AND COOK TIME 3 hours plus

overnight chillng

MAKES 8 servings

2tsp. salt

ta tsp. freshly grownd black pepper

1 park butt or sheulder (about 34 1bs.),
tied as a roast

Jthsp vegetable o

W cup dry white wine

2thsp. lemon juice

¥ cup chicken broth

8 t0 12 garlic cloves, peeled

2 dried arbol chilles

1 large mild dried chile, such as New Mexico

6 Bosc or Anjou pears

1. Rub sait and pepper all over pork. Cover

and chill ovemight

2. Preheat oven to 350°, Heat a large

ovenproo! pot over high heat and pour in

oill. When hot, add pork. Brown park on all

sides until well browned (about 4 minutes

per side], agjusting the heat to keep the

pork sizzling but not burning. Transfer

pork to 3 plate or platter

Pick your pear
Maost of car sation’s
pears come from
Oregom and Washing-
ton, Mere's & guide to
the types commanly
rown there and when
they (versus imports)
are in season and avail-
able in markets,

Anjos Sweet and juky,
with a meld flaver and
fem texture. Can be
green of red. Good for
eateg raw o for cook-
ing. Geeen: October



