
Red Wine Poached Pears with Mascarpone
Filling

 Vegetarian   Gluten Free

BEVERAGE
 

DRINK

Ingredients
6  bartlett pears  firm 

2  bay leaves

2 tablespoons butter

1 pinch cinnamon

2  cinnamon sticks

0.5 cup heavy cream

16 ounce mascarpone cheese  softened 

READY IN

60 min.

SERVINGS

6

CALORIES

960 kcal

https://whatsheate.com


0.5 cup powdered sugar

1 bottle red wine

2 cups sugar

1  vanilla pod  whole 

Equipment
sauce pan

whisk

wax paper

pastry bag

apple corer

Directions
Watch how to make this recipe.

Peel pears and leave stem intact. In a large saucepan, bring wine and an equal amount of cold

water to a simmer. Split vanilla bean lengthwise and add to wine and water mixture.

Add cinnamon sticks, bay leaves and sugar, to taste.

Add pears to liquid and simmer for about 20 minutes or until tender. Cool pears in wine

mixture to room temperature. You can refrigerate them in the poaching liquid until you're

ready to fill them.

Remove stems from pears and set stems aside. Core pears with an apple corer, leaving pear

whole.

Whisk together mascarpone cheese, heavy cream, pinch cinnamon and powdered sugar until

smooth.

Transfer to a pastry bag, or if you do not have one, use wax paper tightly wrapped into a cone

with the corner snipped off. Pipe filling into cored pears and finish by putting the stems

gently into the mascarpone filling on top of the pears.

Bring sauce up to a simmer and reduce by half.

Add butter to reduced sauce and stir until combined. Spoon generously over pears. Cool to

room temperature before serving.

Nutrition Facts



 PROTEIN 3.07%
  FAT 46.86%

  CARBS 50.07%

Properties
Glycemic Index:31.02, Glycemic Load:55.74, Inflammation Score:-8, Nutrition Score:8.0452173352242%

Flavonoids
Cyanidin: 0.24mg, Cyanidin: 0.24mg, Cyanidin: 0.24mg, Cyanidin: 0.24mg Petunidin: 2.47mg, Petunidin: 2.47mg,

Petunidin: 2.47mg, Petunidin: 2.47mg Delphinidin: 2.51mg, Delphinidin: 2.51mg, Delphinidin: 2.51mg, Delphinidin:

2.51mg Malvidin: 17.3mg, Malvidin: 17.3mg, Malvidin: 17.3mg, Malvidin: 17.3mg Peonidin: 1.56mg, Peonidin: 1.56mg,

Peonidin: 1.56mg, Peonidin: 1.56mg Catechin: 8.93mg, Catechin: 8.93mg, Catechin: 8.93mg, Catechin: 8.93mg

Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg

Epicatechin: 4.74mg, Epicatechin: 4.74mg, Epicatechin: 4.74mg, Epicatechin: 4.74mg Epicatechin 3-gallate:

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

0.79mg, Hesperetin: 0.79mg, Hesperetin: 0.79mg, Hesperetin: 0.79mg Naringenin: 2.21mg, Naringenin: 2.21mg,

Naringenin: 2.21mg, Naringenin: 2.21mg Apigenin: 0.16mg, Apigenin: 0.16mg, Apigenin: 0.16mg, Apigenin: 0.16mg

Luteolin: 0.05mg, Luteolin: 0.05mg, Luteolin: 0.05mg, Luteolin: 0.05mg Isorhamnetin: 0.03mg, Isorhamnetin:

0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg Kaempferol: 0.11mg, Kaempferol: 0.11mg, Kaempferol: 0.11mg,

Kaempferol: 0.11mg Myricetin: 0.52mg, Myricetin: 0.52mg, Myricetin: 0.52mg, Myricetin: 0.52mg Quercetin: 1.3mg,

Quercetin: 1.3mg, Quercetin: 1.3mg, Quercetin: 1.3mg Gallocatechin: 0.1mg, Gallocatechin: 0.1mg, Gallocatechin:

0.1mg, Gallocatechin: 0.1mg

Nutrients (% of daily need)
Calories: 960.07kcal (48%), Fat: 45.6g (70.16%), Saturated Fat: 28.13g (175.83%), Carbohydrates: 109.64g

(36.55%), Net Carbohydrates: 103.47g (37.63%), Sugar: 94.94g (105.49%), Cholesterol: 108.04mg (36.01%),

Sodium: 84.72mg (3.68%), Alcohol: 13.25g (100%), Alcohol %: 3.49% (100%), Protein: 6.73g (13.45%), Vitamin A:

1524.49IU (30.49%), Fiber: 6.16g (24.66%), Manganese: 0.45mg (22.32%), Calcium: 159.14mg (15.91%), Potassium:

365.37mg (10.44%), Vitamin C: 8.01mg (9.71%), Copper: 0.16mg (8.22%), Vitamin K: 8.6µg (8.19%), Vitamin B2:

0.14mg (8.18%), Magnesium: 27.92mg (6.98%), Vitamin B6: 0.13mg (6.35%), Phosphorus: 61.76mg (6.18%), Iron:

1.09mg (6.04%), Vitamin E: 0.53mg (3.55%), Folate: 13µg (3.25%), Vitamin B3: 0.6mg (3.02%), Zinc: 0.4mg (2.67%),

Selenium: 1.57µg (2.24%), Vitamin B1: 0.03mg (2.14%), Vitamin D: 0.32µg (2.12%), Vitamin B5: 0.17mg (1.72%)


