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3/4 cup granulated sugar

2 Tbs. _fresh lemon juice (frdm 1 Ieman)
.11_}2 tsp. minced lemon zest (fmm 1 Ieman)
2Tbs. mmced crystalllzed gmger (aboutlj dz.)

1%T

el .-_..g-'.-
iy o

5"'/2 Tbs. granulated sugar
1 Tbs ground gmgar
2V tsp. bakmg powder
2 t5p graund cmnamdn
3/4 tsp ground cloves

SR

e, . A R s M 5 5 -

e s

T{'é'ugh best e'afén {&?arm frcm fh_e cwan—an
_even batter w:_t_h whlpped cream or ice cream-—e
this cobbler can be made a day ahead. -

e

5‘{3 Ib npe pears (about 12' medium), pealad
~ cored, and cut into Va- to ‘/4-|nch-th1ck
:;:_i;{:_'. shces (Bosc or Anjou pears work well)

1'_:"&::. (2 Tbs ) unsa|ted buttar, at mam
t_em para__tura, cut__mtdsmall p[ecea

D

S

ﬂ'ﬁ’nbleached all purpose ﬂour'?""

i 1

g

% tsp. pure

=

6 Tbs wm‘ia_m;

fvamfla

"e __sr;ced paaré WIt the s sugar

"'rlée and spread to cover: 'most of ‘the pears
_as it bakes. If you run out of space to dollop
the batter before it's all used, distribute what

remaihs among the existing dollops.)

Apply the tOppmg and bakeﬂ
nuts and sugar evenly over the cobbler. Baka
until the. pears are tender and the topping | is
"'.rown 85 to 40 minutes. If needed,
pan mfdway through the baking to
__a}lqw the tap to brown avenly Let rest at Ieast

"'?‘;go_lden

o

.

 Once Colr"hplet'ely .f.-';00| wrap

~ the cobbler in plastic and store it at roam

'.-temperature for up to 24 hours. For Ionger

~ storage, refrigerate for up to one week. To

_ reheat, remove the p!astto cover Ioosely w;th

fc:ul and set ina 300“F oven umll Warmed
th_rough 20 to 25 minutes.
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Before you bake any of these desserts,
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check your ground spices for fresh-

ness. An old spice can mean the dif-
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ference between a pleasantly spicy

.
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dessert and one that's downright bland.
Grinding whole spices is the best |
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when you're juggling baking with
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tree-trimming, gift-wrapping, and all
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the other little tasks of the season. L S
So bottled ground spices are fine if
time is short. To make sure they're as
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fresh as possible when you buy them
and that they stay fresh, follow these
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simple steps: |
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* Inspect the expiration date on
spice bottles and choose those
with the most distant dates, ideally

six months away or more.
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% Throw away old spices. Discard
bottled spices it they have been

e

ey ey
o
S e

s

R
= e T
-

et S e 2

s
i
s
R
o

o,
e St S e

(RS ES

T
o

T

e

S

open longer than six months.
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* Store spices properly. Though . | |
you might be tempted to store .. Y
spices (ground or whole) in pretty L
containers above your stovetop,
where they're handy, they will stay
fresh longer in a cool, dark cabinet

or a corner of your refrigerator.
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