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Ingredients
2 ripe pears
3 tablespoons chopped w

alnuts
2 teaspoons honey or brow

n sugar
1⁄4 teaspoon cinnam

on
1 tablespoon dried cranberries

D
irections

1.
H

eat oven to 350°F.
2.

Cut the pears in half
length w

ise. Rem
ove the core

and seeds w
ith a spoon or

m
elon baller .

3.
Place pears in a baking dish.
F ill the cored-out centers w

ith
chopped w

alnuts and drizzle
about half a teaspoon of honey
or br ow

n sugar over each pear
half .

4.
Sprinkle each half w

ith
cinnam

on and cranberries .
5.

Bake 25 to 35 m
inutes or until

pears ar e soft w
hen poked w

ith
a f ork. Serve w

arm
.

6.
Refrigerate leftovers w

ithin 2
hours .

N
utrition Inform

ation

Serving Size 
1/2 pear

N
utrients

A
m

ount

T otal Calories 
100

Protein
1g

Carbohydrates 
19g

D
ietary Fiber 

3g

Total Sugars 
13g

Total Fat 
3.5g

Saturated Fat 
0g

Cholesterol 
0m

g

Share your recipes!

Learn m
ore about P

E
A

R
 by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=pear.
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