RUM RAISIN POACHED
PEARS

SERVES 4

Active time: 10 min  Start to finish: 35 min

3 cup plus 1 tablespoon dark rum
1% Ib firm-ripe Bosc or Anjou pears
(3 large), peeled, cored, and each
cut into 8 wedges
Y2 cup plus 1 tablespoon water

Ya cup raisins
2 tablespoons sugar
2 tablespoon unsalted butter

> Combine ¥ cup rum with remaining
ingredients in a 10-inch heavy skillet
and bring to a boil, stirring occasionally.
Reduce heat and simmer, covered, until
pears are just tender, about 10 minutes.
Remove lid and boil mixture, stirring
occasionally, until liquid is reduced to a
syrup, 5 to 10 minutes. Stir in remaining
tablespoon rum and serve warm or at
room temperature.

EACH SERVING ABOUT 220 CALORIES
AND 2 GRAMS FAT -



