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Upside-Down Pear Pie

PREP TIME: 10 MINUTES | COOK TIME: 25 MINUTES | STAND TIME: 10 MINUTES
SERVES: 6

Inspired by the French Tarte Tatin, this rustic, flavorful pie is beautiful, yet simple.

Ingredients

»  3cans (15.25 oz. each) sliced pears or peaches in heavy syrup, well drained
*  1/3 cupdried cranberries

e 2 Tbsp. cornstarch

*  1tsp. vanilla extract

* Ttsp. grated lemon zest

* 1/4 cup sugar

*  1Tbsp. fresh lemon juice

* 2 Tbsp. butter

*  Tlrefrigerated pie crust

Instructions

1. Preheat oven to 425°F. Gently stir together pears, cranberries, cornstarch, vanilla,
and lemon zest in a large bowl; set aside.

2. Heata10-inch oven-safe skillet over medium heat; add sugar and lemon juice, and
cook until sugar dissolves, stirring frequently. Increase heat to medium-high; bring
to a boil and continue boiling, without stirring, 11/2 to 2 minutes or just until mixture
begins to turn golden brown.

3. Immediately remove skillet from heat, stir in butter until melted. Carefully spoon
fruit mixture evenly over caramelized sugar.

4. Unroll pie crust and place over the fruit mixture, tucking the edges around the fruit
along the inside of the skillet; bake 25 to 30 minutes or until crust is golden brown.
Let stand 10 minutes, then carefully invert onto a flat, immed plate. Serve warm or
at room temperature.

For more recipes and resources, visit www.healthiergeneration.org/delmonte



https://www.youtube.com/watch?v=nCi2Q_yITsQ&list=PL255glbJIPXnxKyylqgIN-tcrEk838ap5
http://www.healthiergeneration.org/delmonte

