
Pear Crostata with Honey, Blue Cheese, and
Almonds

 Vegetarian

DESSERT

Ingredients
4 ounces cheese  blue crumbled 

3 tablespoons butter

1  eggs  with a drizzle of cold water beaten 

1  egg yolk

2 cups flour  all-purpose plus more for rolling 

3 tablespoons honey

2 tablespoons ice water  plus more if needed 

READY IN

95 min.

SERVINGS

8

CALORIES

504 kcal

https://whatsheate.com


1  lemon zest  finely grated 

4  pears  cored peeled halved 

0.3 teaspoon salt

0.5 cup slivered almonds

2 tablespoons sugar

3 tablespoons sugar

0.8 cup butter  unsalted cold cut into small chunks () 

Equipment
food processor

frying pan

baking sheet

oven

knife

mixing bowl

blender

rolling pin

Directions
Preheat the oven to 400 degrees F.

Arrange the pears, cut sides up, on a baking sheet and dot with butter.

Put the baking sheet in the oven and bake 25 to 30 minutes, or until the pears are just tender.

Let cool.

Increase the oven heat to 450 degrees F.

Sprinkle the counter and a rolling pin lightly with flour.

Roll the dough out to a 14-inch round, about 1/4-inch thick. It doesn't have to be perfect.

Transfer the dough to the back of a lightly floured baking sheet. Slice the pears and arrange

them on the dough round by overlapping the slices in a spiral fashion, leaving a 2-inch border

all around.



Drizzle with the honey, scatter blue cheese over the top, and sprinkle with the almonds.

Brush the border with the egg wash. Bring the edge of crust over onto the filling, leaving the

fruit exposed in center. Gently fold and pinch the dough to seal any cracks.

Brush the crust with the remaining egg wash and sprinkle with the sugar.

Put the baking sheet in the oven and bake for 30 minutes or until the crust is golden brown

and the fruit is tender. Slide a knife under the crostata to loosen it from the pan. Then cut into

wedges and serve warm or at room temperature.

Combine the flour, sugar, salt, and lemon zest in a large mixing bowl.

Add the butter and mix with a pastry blender or your fingers until the mixture resembles

coarse crumbs.

Add the egg yolk and ice water and work that in with your hands. (Or do the whole thing in a

food processor, pulsing a couple of times to combine the dry ingredients, then pulsing in the

butter, and then the egg.) Check the consistency of the dough by squeezing a small amount

together between thumb and forefingers: You want there to be just enough moisture to bind

the dough so that it holds together without being too wet or sticky. If it's still crumbly, add a

little more ice water, 1 teaspoon at a time. When you get it to the right consistency, shape the

dough into a disk and wrap it in plastic. Put it in the refrigerator and chill for at least 30

minutes.

Nutrition Facts

 PROTEIN 6.67%
  FAT 52.14%

  CARBS 41.19%

Properties
Glycemic Index:48.9, Glycemic Load:29.98, Inflammation Score:-6, Nutrition Score:11.411304401315%

Flavonoids
Cyanidin: 2mg, Cyanidin: 2mg, Cyanidin: 2mg, Cyanidin: 2mg Catechin: 0.33mg, Catechin: 0.33mg, Catechin:

0.33mg, Catechin: 0.33mg Epigallocatechin: 0.7mg, Epigallocatechin: 0.7mg, Epigallocatechin: 0.7mg,

Epigallocatechin: 0.7mg Epicatechin: 3.39mg, Epicatechin: 3.39mg, Epicatechin: 3.39mg, Epicatechin: 3.39mg

Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate: 0.02mg, Epicatechin 3-

gallate: 0.02mg Epigallocatechin 3-gallate: 0.15mg, Epigallocatechin 3-gallate: 0.15mg, Epigallocatechin 3-gallate:

0.15mg, Epigallocatechin 3-gallate: 0.15mg Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg,

Eriodictyol: 0.02mg Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg

Isorhamnetin: 0.45mg, Isorhamnetin: 0.45mg, Isorhamnetin: 0.45mg, Isorhamnetin: 0.45mg Kaempferol: 0.03mg,

Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg Quercetin: 0.77mg, Quercetin: 0.77mg, Quercetin:



0.77mg, Quercetin: 0.77mg

Nutrients (% of daily need)
Calories: 504.24kcal (25.21%), Fat: 30.01g (46.17%), Saturated Fat: 16.82g (105.13%), Carbohydrates: 53.34g

(17.78%), Net Carbohydrates: 48.8g (17.74%), Sugar: 23.14g (25.71%), Cholesterol: 91.97mg (30.66%), Sodium:

275.19mg (11.96%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.63g (17.26%), Manganese: 0.42mg (21.01%),

Selenium: 14.65µg (20.93%), Vitamin B2: 0.33mg (19.68%), Folate: 75.83µg (18.96%), Vitamin B1: 0.28mg (18.65%),

Fiber: 4.54g (18.17%), Vitamin E: 2.56mg (17.1%), Vitamin A: 826.31IU (16.53%), Phosphorus: 147.3mg (14.73%),

Vitamin B3: 2.4mg (12.01%), Calcium: 116.75mg (11.68%), Iron: 2.01mg (11.19%), Copper: 0.2mg (10.17%), Magnesium:

35.57mg (8.89%), Potassium: 236.72mg (6.76%), Zinc: 0.99mg (6.61%), Vitamin K: 6.22µg (5.93%), Vitamin C:

4.83mg (5.86%), Vitamin B5: 0.56mg (5.61%), Vitamin B12: 0.26µg (4.37%), Vitamin B6: 0.08mg (4.21%), Vitamin D:

0.51µg (3.41%)


