Far Cake

1% lbs (680g) oft pears, peeled, cored and siced ino 5™~ %" (17 cm) chunks
Juice and zest of % lemon

1 tablespoon brandy

Ji cup (60g) butter

15 cup + 2 tablespoons (75¢) all-purpose flour / plain flour

1 teaspoon baking powder

5 tablespoons (75¢) sugar

7 eggs,bester

Preheat oven 10 350F / 180°C/ Gas Mark 4. Grease the bottom and sides of a 9" (22cm) round spring-form pan then line the bottom
with parchment paper. Set on a baking sheet and set aside.

Ia arge bowl, stir together the pear chunks, lemon zest and juice and brandy. et aside.

(Over medium heat i a arge saucepan, mel: the butter, being carefulnot tolet it brown. Remove from the heat and stirin the flour,
baking powdler and sugar. Cradually stirin the eggs, doing slowly to prevent scrambling them. Fold in the pears and any accumulated
Juces then pour batter in the prepared cake tin. Bake in the middle of the oven for 40 to S0 minutes, oruntila cake tester comes
Ut clen.

(ool the cake in its tin for  few minutes, then turn out and serve warm.

Serves 0

Lovely

By Lauren HamsTon

htty://aurenhairston.com/ pear-cake



