Store pears in the fridge. They can ripen
overnight in 8 Warm room, =0 only put out in
the frult bowl what will be eaten In the next
oW A8FE.

Pears mals o safe weaning food.

Pears ore ales san sxosllent cooking migrediad. T
with freah fruit they con belp b redncs sdded mgar
oF rapdnes it.

Poars ore o good soures of fikre. vikamin O, podnssinmm,
ks o] bdoflmroncdds.

It iz rare o hawe anallargio resckion to dherm so thay ors
often included o acdusion deds sl for idenbifying
foods that canss allsrgisa.




Frar Crombla BaTrvaa

Praparation ard cooking time: sbaut 1 hour 4 B
wiliarita For the crummbils:
_1 tin paars in natural _100g31z0x plain fow
uice oF _ Thgor urealted buttar
_3 daszart paars _50g'20x ight brown or caster
_water orfrut jucs =
_Sugar : _5:'?‘31: cats
_1 t=p grourd ginger
Or usa packet crumbl mix
Bluthiod

Coenk e frult and ginger sEITng oossonally untl
purssd. I using fresh frutt, pesl oors snd chop tha frut
and add just snoagh watsr or fulos to sovar the bottom
of ths pan. 444 shont 1 dessert spoon of swgar If using
watar. Cover the pan and simmer gantly untll the psars
aTw tamilan

To mnlks the eramible: sitt the fenr it o bowl add sats
and rub in #he buber nokl pou hove fins b, then
toas With tha SUgAT.

Flncs tha pears into the bobom of e dish snd sprinkls
ower tha crumbls n oo evan layer

Balts in o prehaatsd falrly hob ovan (200400 F R0 &)
for about 30 minmntas, okl the erumble top 1s nisly
ol

Berve worm with orims frakahe or s orem
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