Pear Pie
This is a really yummy pear pie recipe. The pears stayed a beautiful, creamy white color even after cooked in the pie. I made it with nice ripe green bartletts. ke
Pastry for 9 inch 2-crust pie
1/2 cup sugar
1/3 cup flour
1/2 tsp. mace (optional)
5 cups pared and sliced fresh pears
half a lemon
2 tablespoons butter

Heat oven to 375° F. Prepare pie crust and place bottom crust in pie pan. Squeeze the juice of half a lemon over pears as you're slicing them so they don't turn brown. Stir together sugar, flour and mace and mix with pear slices. Put these in pie pan and place small chunks of butter on top. Cover with top crust, seal edges and cut slits in it to let the steam escape. Bake for about 45 minutes, turning the pie periodically if your oven heats unevenly so the edges are evenly browned.

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.

Pear Spice Cake with Pecan Praline Topping

Submitted by Susan Eberhart from the October 1999 issue of Bon Appétit. Boxed spice cake never tasted so good: Fresh pears, crystallized ginger and a sweet nut topping really perk it up. Serve this warm or at room temperature. The topping will be soft when warm; it will be firmer, like southern praline, when cool.
1 cup (2 sticks) unsalted butter
1 box spice cake mix (1 pound 2.25 ounces)
3/4 cup canned pear nectar
3 large eggs
2 tablespoons mild-flavored (light) molasses
1/2 cup minced crystallized ginger
2 pears, peeled, cored, cut into 1/2-inch pieces (about 1 1/2 cups)
3/4 cup (packed) golden brown sugar
1/4 cup whipping cream
1 1/3 cups pecan halves, toasted

Position rack in center of oven and pre-heat to 350 degrees F. Butter 9-inch diameter springform pan with 2 3/4 inch high sides. Stir 1/2 cup butter in small saucepan over medium heat until melted and brown, about 3 minutes. Pour into large bowl. Add spice cake mix, canned pear nectar, eggs, molasses and crystallized ginger. Using electric mixer, beat batter 2 minutes. Fold in pears. Pour batter into prepared pan. Bake until cake is dark brown and tester inserted into center comes out with some moist crumbs attached, about 1 hour 10 minutes. Cool cake in pan on rack 15 minutes. Run knife between pan sides and cake to loosen. Release pan sides. Place cake on platter. Stir golden brown sugar, whipping cream and remaining 1/2 cup butter in heavy medium saucepan over medium-high heat until smooth. Boil 3 minutes, stirring often. Stir in pecan halves. Spoon warm topping over warm cake. Serve warm or at room temperature. Makes 8 to 10 servings.

