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Baked Pears with Sour Cream
Source – Women’s Weekly Recipe
Harvest – Apples, Pears, Plums, Apricots
One of the easiest desserts ever. You can use fresh pears sliced thinly and sprinkled with 2 tablespoons of sugar before pouring on the batter.

	Equipment:
· Large mixing bowl
· Electric Beaters
· Round 24cm baking dish
· 
· 
	Ingredients:
· 120g self-raising flour
· 6 tablespoons sugar
· 2 eggs
· ¾ cup or 375 ml sour cream
· ¼ cup milk
· Butter to grease the baking dish
· 1 x 450g tin of pears in juice, drained
· 1 tablespoon cinnamon sugar



What to do:
1. Preheat oven to 180 C, 30 minutes before starting.
1. Combine flour, sugar, eggs and sour cream, and beat with electric beaters until smooth, then add milk and continue until incorporated.
1. Use a shallow, round 24cm baking dish and grease the bottom and sides with butter.
1. Arrange the pears (or choose fruit of choice) flat side down in the dish then pour over batter.
1. Bake for 20 minutes. Remove, sprinkle with cinnamon sugar and serve as is or with ice-cream.
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