Fresh Pear Cake - Italian Country Style 

2 eggs
1/4 c. milk
1 c. sugar
1/8 tsp. salt
1 1/2 c. flour
2 lbs. fresh pears
2 T. butter
1/2 c. plain, dry bead crumbs

Preheat oven to 350°. Beat together eggs and milk. Add sugar and salt, continue beating. Sift flour and mix with other ingredients.

Peel, halve and core pears. Cut into thin slices. Mix with batter.

Grease 9-inch cake pan with 1 T. butter, lightly sprinkle bread crumbs into pan. Remove excess crumbs. Put batter into pan, level with spatula. Dot surface with remaining butter.

Bake in 350° oven for 45 minutes. Cool before removing from pan.

