
RECIPE CARD

COMPLIMENTS OF LEARNING CARE GROUP.

SERVES 4-6

Baked                               
 Pears

Instructions:
1.	 Preheat oven to 425 degrees F (400 degrees for convection oven).
2.	Peel (optional) and slice pears. 
3.	Combine pears, butter, cinnamon, sugar, and cornstarch.
4.	Bake for 15 to 30 minutes or until pears reach an internal 

temperature of 145 degrees (juices should absorb into a thick syrup).

Variations:
•	 Replace pears with sliced apples.
•	 Sprinkle a little oatmeal on top to make it a “crisp.”
•	 Add raisins to the mixture before baking.

Ingredients:
4-6 pears (fresh)
1/4 cup butter (melted)
1/2 tsp. cinnamon

1/4 cup brown sugar 
1 tsp. cornstarch


