Poached Pears and Raspberry Coulis
(between 2)
Microwave and Hand Blender 
	Ingredients
	Equipment

	2 eating pears (fairly hard)

Coulis 

100g fresh or frozen raspberries

1 rounded tbspn icing sugar
	microwaveable plate
peeler

small bowl

tablespoon

vegetable knife



	Servings: 2
	


Method

1. Cut a small piece off the bottom of the pear so it will sit flat. Core the pears from the base upwards using the vegetable knife or the point of a peeler. Peel.  Keep stems on pears. 
2. Place pears carefully onto the microwavable plate, add 15ml water.

3. Place in the microwave for 3 minutes (full power). The pears should look shiny and translucent if they are tender and soft.
4. Place pears into your serving dishes (1 each). 
5. Place raspberries and icing sugar into a small bowl and liquidise using the hand blender.
6. Pour half the raspberry coulis over or around each of your pears.
7. Serve.
	Poached Pears with Fruit Coulis
	Storage..
	Cover, refrigerate when cold.


