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Poached Pear Tart with Mascarpone 
Serves 8 

 
1 recipe pastry dough (recipe follows) 
3 firm Bosc or D’Anjou pears, peeled, cored, and quartered 
2 cups fruity red wine 
½ cup granulated sugar 
1 cinnamon stick 
8 ounces mascarpone cheese, at room temperature 
1/2 cup heavy cream 
1/4 cup granulated sugar 
 
Preheat the oven to 400 degrees. 
 
On a well-floured surface, roll out the pastry dough in the shape of a large circle 
(about 13-inches in diameter) and ¼-inch thick.  Place the rolling pin in the 
center of the circle and fold one half of the pastry dough over the rolling pin.  
Pick up the rolling pin and transport the pastry dough to a 10-inch tart pan.  Trim 
and adjust the pastry dough as needed so that it fits in the tart pan.  Kitchen 
shears are great for trimming pastry dough.  Refrigerate for 15 minutes. 
 
Place a sheet of parchment paper over the tart and top it with pie weights or 
dried beans.  Bake the tart for 15 minutes then carefully remove it from the oven 
and remove the pie weights and parchment paper.  Return the tart to the oven 
and bake for another 10 minutes or until golden brown.  Remove the tart from 
the oven and cool completely on a wire rack. 
 
In a small saucepan, bring the red wine, granulated sugar, and cinnamon stick 
to a simmer.  Add the pears and simmer for 20 minutes.  Remove the pears from 
the poaching liquid and allow them to cool.  Reduce the poaching liquid by half 
and set aside to use as a sauce for the tart.   Once the pears have cooled, cut 
the pears into ¼-inch slices. 
 
In an electric mixer with a whisk attachment, beat the mascarpone, heavy 
cream, and sugar just until fluffy.  Don’t overmix; mix just until the heavy cream is 
incorporated into the mascarpone.   
 
To assemble the tart, spread the mascarpone filling over the bottom of the 
cooled tart shell.  Slice the poached pears and arrange the fruit on top of the 
mascarpone filling as desired. Serve each slice of tart drizzled with a little of the 
red wine reduction sauce. 
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Pastry Dough 
Makes enough for 1 (9-inch) piecrust 

 
1 1/4 cups all-purpose flour 
1/4-teaspoon salt 
8 tablespoons cold unsalted butter  
5 tablespoons ice-cold water 
 
Making pastry dough by hand:  In a large bowl, whisk together the flour and salt. 
Cut the 8 tablespoons of butter into small cubes.  Use two forks or a pastry 
blender to cut the cold butter into the flour mixture until the fat is in small lumps.   
Sprinkle the ice-cold water over the flour mixture and use a fork to pull the 
mixture together.  Add up to 1 more tablespoon of water, in teaspoonfuls, if the 
dough is not coming together.  Turn the dough out on the counter and, working 
quickly, mold it into a large ball.  Press the ball into a 5-inch disc.  Wrap the 
dough with plastic wrap and refrigerate for at least thirty minutes and up to one 
day.  Use as directed in the recipe. 
 
Using a food processor:  Combine the flour and salt in a food processor and 
pulse to combine.  Cut the butter into small cubes.  Add the butter and pulse 
until the butter is in pea-sized pieces.  Slowly add the water while pulsing.  
Continue to pulse until the dough comes together.   Turn the dough out on the 
counter and, working quickly, mold it into a large ball.  Press the ball into a 5-inch 
disc.  Wrap the dough with plastic wrap and refrigerate for at least thirty minutes 
and up to one day.  Use as directed in the recipe. 

 


