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( April Bloomfield's Devils on Horseback )

@ Gluten Free @ Dairy Free

READY IN SERVINGS
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( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

280 kcal

Ingredients

10 slices bacon thin

3 large purée of usa bartlett pear ripe

10 peppercorns black

1large cinnamon sticks

2 cups sauvignon blanc white wine dry white such as sauvignon blanc

1 tablespoon ginger fresh sliced

10 large prune- cut to pieces pitted

10 servings sea salt
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1 cup caster sugar
1 ginger tea bags english
1 cup citrus champagne vinegar

4 allspice whole

Equipment
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bowl

frying pan
oven

pot

plastic wrap
baking pan
broiler

cutting board
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Combine the first eight ingredients in a pot just big enough for the pears to be submerged in
the liquid in a snug fit. one at a time, peel the pears and halve them lengthwise. Use a small
spoon to scoop out the tough core from each pear half, then trim off the hard bit at the base
of each one. as you finish prepping each one, add it to the liquid so it doesn’t brown.

Bring the liquid to a boil over medium-high heat, then turn down the heat so it simmers gently
(don't rush it, or the pears will disintegrate). Cook just until the pears are tender but not very
soft or mushy, 15 to 20 minutes, depending on the firmness of the pears.

Turn off the heat and let the pears cool in the liquid. they’ll continue to cook a bit as they
cool. once cool, they'll still have a touch of snap to them, a soft crunch. They'll keep happily in

their liquid in an airtight container in the fridge for up to 2 weeks.

for the prunes: Bring 1 cup of water to a boil in a small pan. add the tea bag and let steep for 5
minutes, off the heat. discard the tea bag and let the tea cool completely.

Combine the tea, armagnac, and prunes in a small bowl. the prunes should be completely
submerged in the liquid; if they're not, use a different container. Cover the bowl with plastic
wrap and pop it into the fridge. let the prunes soak just until they're plump and soft, overnight

or longer if necessary.



I:‘ When the prunes are ready, remove them from the liquid. Reserve 2 tablespoons of the liquid.

I:‘ Cut half of one of the spiced pears into 10 oblique pieces that will fit inside the prunes but are
not so small that the prune envelops it completely. You want an inch or so of the pear to peek
out at one end of the prune. Stuff each prune with a pear piece. You might have to pop your

little finger into the prune first.

I:‘ Lay a slice of bacon on a cutting board, put a prune at one end, and roll up so the prune is
wrapped in the bacon. if you feel there’s too much bacon, cut a little off—you want a nice
balance between bacon and prune. repeat with the remaining prunes and bacon. Covered

with plastic wrap, they keep overnight.

I:‘ Position a rack in the middle of the oven and preheat the broiler (if you don't have a broiler,
heat the oven to 500°F).

I:‘ Arrange the prunes seam side down in a shallow baking pan, leaving some room between
them. add 3 tablespoons of the pear liquid to the pan, along with the reserved prune liquor,
then add a generous pinch of salt and crumble in the chilies. Baste, then cook the prunes
under the broiler, basting them with the liquid every few minutes or so, until the bacon is
golden and slightly crispy, about 15 minutes. transfer the prunes to a plate or tray and drizzle
with some of the liquid. if your bacon is on the sweet side, sprinkle on salt to taste. let cool
slightly before you dig in.

Nutrition Facts
]

PROTEIN 5.4% [ FAT 32.59% CARBS 62.01%

Properties
Glycemic Index:20.71, Glycemic Load:18.97, Inflammation Score:-2, Nutrition Score:4.0295652850814%

Flavonoids
Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg Quercetin: 0.18mg, Quercetin: 0.18mg,
Quercetin: 0.18mg, Quercetin: 0.18mg

Nutrients (% of daily need)

Calories: 280.2kcal (14.01%), Fat: 8.96g (13.78%), Saturated Fat: 2.94g (18.37%), Carbohydrates: 38.34g (12.78%),
Net Carbohydrates: 35.29g (12.83%), Sugar: 30.39g (33.77%), Cholesterol: 14.52mg (4.84%), Sodium: 342.6mg
(14.9%), Alcohol: 4.96g (100%), Alcohol %: 3.25% (100%), Protein: 3.34g (6.68%), Fiber: 3.05g (12.22%), Vitamin K:
8.81ug (8.39%), Manganese: 0.15mg (7.32%), Selenium: 4.66ug (6.66%), Vitamin B3: 1.2mg (5.98%), Potassium:
201.46mg (5.76%), Vitamin B1: 0.07mg (4.96%), Vitamin B6: 0.Img (4.94%), Copper: 0.Img (4.94%), Phosphorus:
48.65mg (4.86%), Vitamin C: 3.24mg (3.93%), Vitamin B2: 0.06mg (3.44%), Magnesium: 12.52mg (3.13%), Iron:



0.48mg (2.65%), Zinc: 0.38mg (2.52%), Vitamin A: 107.1IU (2.14%), Vitamin B5: 0.2mg (1.97%), Vitamin B12: O.1lug
(1.83%), Calcium: 17.61Img (1.76%), Vitamin E: 0.23mg (1.54%), Folate: 4.62ug (1.15%)



