
Fresh Pear Cake
 Vegetarian

DESSERT

Ingredients
0.5 teaspoon almond extract

1 tablespoon double-acting baking powder

0.5 teaspoon baking soda

4 large eggs  at room temperature 

3 cups flour  all-purpose 

1 teaspoon ground cinnamon

0.5 teaspoon kosher salt

0.3 cup orange juice

READY IN

45 min.

SERVINGS

16

CALORIES

393 kcal

https://whatsheate.com


2.5 pounds pears  peeled cut into 1/4-inch slices* 

16 servings powdered sugar

2.3 cups sugar  divided 

1 cup butter  unsalted softened 

1.5 teaspoons vanilla extract

Equipment
bowl

frying pan

oven

knife

wire rack

blender

hand mixer

Directions
Preheat oven to 350°. Grease a 10-inch tube pan, and dust with flour.

Combine 3 cups flour, baking powder, baking soda, 1/2 teaspoon cinnamon, and kosher salt in

a medium bowl.

Mix 1/3 cup sugar with remaining 1/2 teaspoon cinnamon and 2 tablespoons flour mixture in a

large bowl.

Add pears to large bowl, and toss gently.

Beat butter in a large bowl at medium speed with an electric mixer until creamy. Gradually

beat in remaining 2 cups sugar, and continue beating until light and fluffy. Scrape sides of

bowl.

Add eggs, 1 at a time, beating well after each addition. Scrape sides of bowl. Gradually beat in

remaining flour mixture with mixer on low speed until blended.

Add orange juice and extracts; beat until smooth.

Spoon one-third of batter into prepared pan, and smooth over bottom. Top with half of pears,

keeping within edges of batter.



Spread another layer of batter, and top with remaining pears. Top with remaining batter to

cover pears.

Bake 1 hour 5 minutes to 1 hour 15 minutes or until cake is golden brown and a wooden pick

inserted in center comes out clean.

Transfer to a wire rack, and let cool 1 hour. Run a knife around edges of pan and center tube.

Invert onto a plate. Dust with powdered sugar, if desired.*For testing purposes, we used the

sweet Starkrimson pear, available July through February.**

Remove eggs from refrigerator, and place in a bowl for 30 minutes.

Nutrition Facts

 PROTEIN 4.38%
  FAT 29.35%

  CARBS 66.27%

Properties
Glycemic Index:20.68, Glycemic Load:36.92, Inflammation Score:-4, Nutrition Score:7.023478248845%

Flavonoids
Cyanidin: 1.46mg, Cyanidin: 1.46mg, Cyanidin: 1.46mg, Cyanidin: 1.46mg Catechin: 0.19mg, Catechin: 0.19mg,

Catechin: 0.19mg, Catechin: 0.19mg Epigallocatechin: 0.42mg, Epigallocatechin: 0.42mg, Epigallocatechin:

0.42mg, Epigallocatechin: 0.42mg Epicatechin: 2.66mg, Epicatechin: 2.66mg, Epicatechin: 2.66mg, Epicatechin:

2.66mg Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin

3-gallate: 0.01mg Epigallocatechin 3-gallate: 0.12mg, Epigallocatechin 3-gallate: 0.12mg, Epigallocatechin 3-

gallate: 0.12mg, Epigallocatechin 3-gallate: 0.12mg Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg,

Eriodictyol: 0.01mg Hesperetin: 0.62mg, Hesperetin: 0.62mg, Hesperetin: 0.62mg, Hesperetin: 0.62mg Naringenin:

0.11mg, Naringenin: 0.11mg, Naringenin: 0.11mg, Naringenin: 0.11mg Isorhamnetin: 0.21mg, Isorhamnetin: 0.21mg,

Isorhamnetin: 0.21mg, Isorhamnetin: 0.21mg Quercetin: 0.61mg, Quercetin: 0.61mg, Quercetin: 0.61mg, Quercetin:

0.61mg

Nutrients (% of daily need)
Calories: 393.19kcal (19.66%), Fat: 13.13g (20.2%), Saturated Fat: 7.73g (48.33%), Carbohydrates: 66.7g (22.23%),

Net Carbohydrates: 63.79g (23.2%), Sugar: 44.46g (49.4%), Cholesterol: 77mg (25.67%), Sodium: 207.42mg

(9.02%), Alcohol: 0.17g (100%), Alcohol %: 0.13% (100%), Protein: 4.41g (8.83%), Selenium: 12.23µg (17.47%), Folate:

55.71µg (13.93%), Vitamin B1: 0.2mg (13.53%), Vitamin B2: 0.21mg (12.08%), Fiber: 2.91g (11.63%), Manganese:

0.22mg (11.17%), Vitamin A: 450.47IU (9.01%), Iron: 1.56mg (8.67%), Phosphorus: 79.39mg (7.94%), Vitamin B3:

1.54mg (7.69%), Vitamin C: 5.64mg (6.83%), Calcium: 66.66mg (6.67%), Copper: 0.11mg (5.45%), Vitamin K: 4.26µg

(4.06%), Potassium: 140.47mg (4.01%), Vitamin E: 0.56mg (3.76%), Vitamin B5: 0.36mg (3.55%), Magnesium:

12.81mg (3.2%), Vitamin D: 0.46µg (3.09%), Zinc: 0.42mg (2.79%), Vitamin B6: 0.05mg (2.75%), Vitamin B12: 0.14µg

(2.26%)


