Poached Pears )& ;%Y

Serves 4 Preparation time: 3 minutes

Ingredients:

4 cored Asian pear, cut in half
4 strawberries, sliced

3 cups Sake

1 % cup Mirin

1 teaspoon clarified butter
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Cooking time: 15 minutes
Instructions:

1. Heat small pot over medium heat. Put ¥2
teaspoon of butter and 1 tablespoon of
sugar. When the sugar caramelizes, add in
wine and pear and bring it to boil. Turn heat
to low and poach it for about 15 minutes. Set
aside

2. Preheat a sauté pan over medium heat with
butter. Stir-fry strawberry slices and sugar for
30 seconds

3. Plate pear in the middle and arrange
strawberry slices around it.

4. Serve warm or cool.
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