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Caramelized Pears with Toasted Hazelnuts an
Chocolate Sorbet

(& Vegetarian () Gluten Free

READY IN SERVINGS

CALORIES

©

(ANTIPASTI) (STARTER) CSNACK) (APPETIZER)

Ingredients

I:‘ 8 firm-ripe bosc pears with stems
I:‘ 1 cup brandy

I:‘ 1 cup granulated sugar

I:‘ 1 cup hazelnuts

I:‘ 1 tablespoon juice of lemon fresh
I:‘ 2 pts chocolate sorbet

I:‘ 3 tablespoons caster sugar
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0.3 cup butter unsalted

Equipment
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bowl

frying pan
baking paper
oven

baking pan
wooden spoon
stove

kitchen towels

melon baller

Directions
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Preheat oven to 35
Line a large rimmed baking pan with parchment paper.

Spread hazelnuts in another (unlined) baking pan and bake just until beginning to turn golden
under skins, 5 to 7 minutes.

Pour into a clean kitchen towel and rub to remove as many skins as possible.
In a large ovenproof frying pan, mix hazelnuts with superfine sugar.

Bake until sugar is lightly browned, about 20 minutes.

Remove from oven and stir immediately.

Place over medium-high heat on the stove and cook, stirring constantly with a wooden spoon,
until sugar is melted and golden brown, about 2 minutes.

Pour immediately into the lined pan and separate hazelnuts gently with spoon.
Let cool.

Meanwhile, peel pears, leaving them whole and with stems intact. With the large end of a
melon baller, scoop bottoms of cores from pears; then with the smaller end, dig deeper and

scoop out seeds.

Cut a thin slice off bottoms so pears stand flat.
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Preheat oven to 40

Melt butter in a large ovenproof frying pan over medium-high heat. When it starts to brown,
add pears and cook, gently turning occasionally with 2 wooden spoons, until golden brown all
over, 5 to 7 minutes.

Sprinkle pears with granulated sugar and continue cooking and turning pears until sugar is
caramelized and thick, about 5 minutes.

Remove pan from heat and add the brandy. Return to heat and boil until liquid is reduced to a
thick, bubbly syrup, 10 to 12 minutes.

Pour in 1/2 cup very hot water and stand pears upright in pan. Bring liquid to a boil; transfer

pan to oven.

Bake, basting every 15 minutes, until pears are tender when pierced and liquid has thickened
again and is dark gold, 25 to 30 minutes. If liquid reduces too quickly, add more water, 1/4 cup
at a time.

Let pears cool slightly in liquid, basting often.
Transfer pears to shallow bowls. Stir lemon juice into syrup, then spoon over pears.
Add a scoop of chocolate sorbet to each bowl and sprinkle with toasted hazelnuts.

Make ahead: You can toast the hazelnuts up to 3 days ahead; store airtight at room
temperature. You can also bake the pears (through step

up to 4 hours ahead; let stand at room temperature. Rewarm over medium heat, basting

pears with syrup, about 3 minutes.

Nutrition Facts
]

PROTEIN 3.96% [ FAT 27.07% CARBS 68.97%

Properties
Glycemic Index:25.87, Glycemic Load:28.67, Inflammation Score:-4, Nutrition Score:9.7360870119022%

Flavonoids
Cyanidin: 4.67mg, Cyanidin: 4.67mg, Cyanidin: 4.67mg, Cyanidin: 4.67mg Catechin: 0.66mg, Catechin: 0.66mg,

Catechin: 0.66mg, Catechin: 0.66mg Epigallocatechin: 1.47mg, Epigallocatechin: 1.47mg, Epigallocatechin: 1.47mg,

Epigallocatechin: 1.47mg Epicatechin: 6.73mg, Epicatechin: 6.73mg, Epicatechin: 6.73mg, Epicatechin: 6.73mg
Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg, Epicatechin 3-
gallate: 0.04mg Epigallocatechin 3-gallate: 0.46mg, Epigallocatechin 3-gallate: 0.46mg, Epigallocatechin 3-



gallate: 0.46mg, Epigallocatechin 3-gallate: 0.46mg Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg,
Eriodictyol: 0.09mg Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg Naringenin:
0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg Isorhamnetin: 0.53mg, Isorhamnetin:
0.53mg, Isorhamnetin: 0.53mg, Isorhamnetin: 0.53mg Quercetin: 1.5mg, Quercetin: 1.5mg, Quercetin: 1.5mg,

Quercetin: 1.5mg

Nutrients (% of daily need)

Calories: 576.49kcal (28.82%), Fat: 15.81g (24.33%), Saturated Fat: 4.35g (27.21%), Carbohydrates: 90.66g
(30.22%), Net Carbohydrates: 81.43g (29.61%), Sugar: 69.97g (77.75%), Cholesterol: 15.25mg (5.08%), Sodium:
82.43mg (3.58%), Alcohol: 10.02g (100%), Alcohol %: 3.34% (100%), Protein: 5.21g (10.41%), Manganese: 1.02mg
(50.94%), Fiber: 9.23g (36.9%), Copper: 0.41mg (20.69%), Vitamin E: 2.63mg (17.54%), Vitamin C: 9.32mg (11.3%),
Vitamin K: 10.46pg (9.96%), Magnesium: 37.16mg (9.29%), Potassium: 313.3mg (8.95%), Vitamin B1: 0.12mg (8.03%),
Folate: 30ug (7.5%), Vitamin B6: 0.14mg (6.87%), Phosphorus: 67.91mg (6.79%), Iron: 1.06mg (5.86%), Vitamin A:
224.89IU (4.5%), Vitamin B2: 0.07mg (4.28%), Zinc: 0.57mg (3.79%), Calcium: 35.23mg (3.52%), Vitamin B3:
0.57mg (2.83%), Vitamin B5: 0.24mg (2.35%), Selenium: 0.79ug (1.13%)



