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Jewish Family & Children’s Service

Saucy Spiced Pears

Yield: 4 servings
Total time: 20 minutes

Ingredients
"2 cup orange juice
2 tablespoons butter or margarine
2 tablespoons sugar
2 teaspoons lemon juice or water
1 teaspoon cinnamon
1 teaspoon ground ginger (optional)
Pinch of salt
3 large pears, sliced

Preparation Instructions
1. In alarge skillet, combine juice, butter, sugar, lemon juice/water and spices. Heat over
medium heat until butter has melted, stirring occasionally.
2. Add pears and bring to a boil. Reduce heat to medium and cook, uncovered until the
sauce has thickened and the pears begin to soften, 3-4 minutes.
3. Cool slightly. Serve with ice cream or plain yogurt if desired.

Nutrition Highlights
e DPears are high in fiber making this an excellent choice for those trying to up their
fiber intake. One serving of this recipe has 5 g of fiber which is about 1/5 of your
daily recommended fiber intake.

e A % cup serving has 192 calories with 6 g of fat, 36 g of carbohydrates, and 130 mg

of sodium.

Adapted from tasteothome.com
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pywm B coyce CO cneumamm

Koamuecrso: 4 opriun
Bpemsa npurorosaenmsa: 20 muHyT

MHrpeaneHTbl

1/2 crakama alreAbCHHOBOTO COKa

2 CTOAOBBIE AOKKH CAMBOYHOI'O MACAA HAM MaprapmHa
2 CTOAOBBIE AOKKH Caxapa

2 JaiTHBIE AOKKH AMMOHHOTO COKAa AW BOABI

1 gartrnas AOKKa KOPHUIIBI

1 gaiizas AOKKa MOAOTOTrO UMOHPH (IO KEAAHHIO)
IMlemmorka coan

3 BOABIIIHE IPYIIH, HAPE3AHHBIE AOMTHKAMH

NMpurortoBneHune

1. B 6OABIIIOI CKOBOPOAE CMEIIANTE COK, MACAO, CAXaP, AUMOHHBIH COK/BOAY U CIICIINN.
Harpesaiite Ha cpeAHEM OTHE, ITOKA MACAO HE PACTAET, IEPHOANICCKH ITOMEITHBAA.

2. AOOaBHTE TPYIIN U AOBECTH AO KUIICHHUA. Y MEHBIIIITE OTOHb AO CPEAHETO U TOTOBbTE Oe3
KPBIIITKH, ITOKA COYC HE 3aryCTeeT U IPYIIH HE HAYHYT PA3MATIAThCA, 3-4 MUHYTHL

3. Hemuoro octyants. Io ixeraHnro moaaBaiTe ¢ MOPOKEHBIM HAU IIPOCTBIM HOTYPTOM.

CopeprxaHue lNonesHbix Beuwecrs

* I'pymmn OoraTer KA€TIATKOM, UTO ACAAET HX OTAMYIHBIM BBIOOPOM AAf TEX, KTO ITBITACTCS
YBEAHYHTD ITOTpeOAeHHE KAeTIaTKH. OAHA IIOPIINA 9TOTO PELENTa COACPKUT 5 T
KAETYATKH, YTO COCTABAAET OKOAO 1/5 PEKOMEHAYEMOI CyTOYHON HOPMBI KACTYATKH.

* [Moprwst u3 3/4 gamkn coaepxut 192 kasopumn, 6 1 xupa, 36 r yraeBoaos u 130 mr

HATPUS.
ApamTupoBaHHO u3: tasteofhome.com
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	½ cup orange juice
	2 tablespoons butter or margarine
	2 tablespoons sugar
	2 teaspoons lemon juice or water
	1 teaspoon cinnamon
	1 teaspoon ground ginger (optional)
	Pinch of salt
	3 large pears, sliced

