 Gisele's - Pears in Red Wine

 

What about PEARS IN RED WINE
 

This is very simple, light and good for wine junkies.
Preparation time 10minutes (always a bonus)
Cooking time 1 hour (umm involves forward planning)
Serves 4
 

- 4 firm dessert pears
- 2oz Demerara sugar
- Half pint of red wine
 

Halve the pears lengthways, scoop out the cores and peel the pears.  Lay them in a single layer in an ovenproof dish and sprinkle with the sugar.  Mix the wine with half pint of wine (no sorry water!) and pour it over the pears.  Cover the dish with foil and cook in the centre of a pre-heated oven, at 350 f for about 50 minutes or until tender.
Lift the pears out with a perforated spoon and set them in a serving dish.  Boil the cooking liquid briskly until it ahs reduced by half, then spoon it over the pears.  Serve the pears hot or cold, with crème or crème chantilly (or whatever you like)
 

There you go a tasty light and extremely virtuous dessert, if you don't think about the wine and sugar!
 

