
Spiced Poached Pears with Crème Fraîche and Toasted Almonds 

 

This delightful dessert will revive even the most jaded palate. The pears improve with 

keeping, making this an excellent dessert for entertaining. Choose fruit that is perfectly ripe 

but still quite firm so the flesh doesn’t go mushy while you are preparing them. 

300ml (½ pint) clear apple juice 

juice and finely grated rind of 2 limes 

2 whole star anise 

1 cinnamon stick, broken in half 

½ vanilla pod, split in half 

2 tbsp honey 

4 firm, ripe pears 

2 tbsp toasted flaked almonds 

100g (4oz) crème fraîche 

SERVES 4 

Place the apple juice in a deep-sided pan with a lid (the pan needs to be just large enough to 

hold the pears in an upright position). Add the lime juice and rind, star anise, cinnamon stick, 

vanilla pod and honey. Bring to the boil, then reduce the heat and simmer gently for a few 

minutes to allow the flavours to infuse. 

Meanwhile, peel the pears, leaving the stalks attached. 

Add them to the pan, standing them in an upright position. Cover with the lid and simmer 

gently for 20–25 minutes, until the pears are tender, basting them from time to time with the 

liquid. Remove from the heat and leave to cool in the syrup. The cooking time will depend on 

the ripeness of the pears. 

Using a slotted spoon, transfer the pears to a dish and set aside. Reduce the cooking juices by 

half to a more syrupy consistency. This will take 8–12 minutes. Strain into a jug and leave to 

cool. 

To serve, carefully cut each pear in half so that you don’t spoil their beautiful shape. Place 

the pear halves on a serving platter and drizzle over the spiced syrup. 

Scatter over the toasted flaked almonds and serve with a separate bowl of crème fraîche. 

 

Coconut Carrot Slices 
If you’re looking for a treat for afternoon tea, look no further than this crunchytopped 

traybake that uses honey instead of sugar with excellent results. This will keep for up to three 

days if stored in an airtight container, so it’s a good option for lunchboxes, particularly as it 

has no nuts in it. 

250g (9oz) butter 

150g (5oz) honey 

3 large eggs 

1 tsp vanilla extract 

200g (7oz) self-raising flour, sieved 

50g (2oz) desiccated coconut 

good pinch of sea salt 

225g (8oz) carrots, grated 

2 tsp mixed spice 

TOPPING: 

75g (3oz) desiccated coconut 

3 tbsp honey 

MAKES ABOUT 15 SQUARES 



Preheat the oven to 180°C (350°F/gas mark 4). Line a 20cm x 30cm (8in x 12in) baking tin 

with parchment paper. Gently melt the butter in a large pan and then leave to cool for 5 

minutes. Add the honey, eggs and vanilla extract, then beat until smooth with a wooden 

spoon. 

Stir in the flour, coconut and salt. Finally, fold in the carrots and mixed spice. Transfer to the 

lined tin and bake for 30 minutes. 

Meanwhile, to make the topping, mix the coconut with the honey and smooth this over the 

cake. Return to the oven for another 10–12 minutes, until golden. It should have slightly 

shrunk away from the sides of the tin and be springy to the touch. Remove from the oven and 

leave to cool completely, then cut into squares and use as required. 
 


