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Recipe source: Modified from Easy pear and ginger cake, Lucy Nunes, Delicious
Fresh from the garden: Pears from David’s tree
	Equipment
19cm Springform cake tin
measuring jugs, cups and spoons
Scales
rubber spatulas
Small bowls, 2 medium bowls
1 large mixing bowl
Food processor
Baking paper
Cake rack
	Ingredients
2 cups (300g) self-raising flour
170g unsalted butter, chilled, chopped or margarine
1/3 cup (75g) caster sugar
1 1/2 tsp ground ginger
1 large egg
80g uncrystallised ginger, finely chopped or grated fresh ginger
600g firm, ripe pears, peeled, cored, each cut into 4 wedges
Salt


What to do  
Preheat oven to 180C (fan forced)
Prepare the ingredients
Grease and line a 19cm springform cake tin
Measure out 2 cups self-raising flour
Measure out 1/3 cup (75g) caster sugar
Break 1 egg into a bowl
Measure out 170g margarine
Grate 80g fresh ginger or uncrystallised ginger
Peel and core 600g firm, ripe pears, cut pears into 4 wedges.
Place the flour, butter, sugar, ground ginger and a pinch of salt into the food processor and whiz until mixture forms loose clumps. 
Add the egg and pulse until the dough just comes together. 
Add the grated/chopped ginger and pulse until just mixed through. 
Turn the dough onto a board and divide into one-third and two-third portions.
Press the larger 2/3 ball of pastry into pan to line base and sides so it comes 4-5cm up the side of the tin. Smooth with the back of a spoon.
Arrange the pear wedges, on their side in a circular pattern around edge, and fill centre with cut wedges to fill the spaces.
Crumble the remaining 1/3 of dough over the pears to cover. 
Cook the cake
Bake for 50 minutes, or until golden brown.
Cool the pear cake in the pan until warm or room temperature. 
Cut into slices to serve.
Enjoy!
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