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Poached Pears with Crème Anglaise 

Serves 6 

I used tiny Seckel pears for this recipe, because they are small and cute.  If you'd like to 
use larger pears, I recommend Anjou or Bartlett.  Be sure to cut them in half and core 
them before poaching.  Whatever pear you use, purchase pears that are just under ripe 
otherwise they'll be mushy by the time you finish poaching. 

While the recipe for the poaching liquid is mine, inspiration for using the beets came from 
the “Scarlet Poached Beets” recipe featured on Epicurious.com. 

For the pears: 
1 bottle dry red wine 
Juice from one orange 
2 medium beets, peeled and sliced 
4 whole star anise 
1 cinnamon stick 
6 whole cloves 
¼ cup granulated sugar 
3 Anjou or Bartlett pears, peeled, halved, and cored or 6 Seckel pears, peeled 
 
For the crème anglaise: 
6 egg yolks 
¼ cup granulated sugar 
2 cups whole milk 
1 teaspoon vanilla extract 
 
In a large saucepan over medium heat, combine the red wine, fresh orange juice, 
beets, star anise, cinnamon stick, whole cloves, and sugar and bring to a simmer.  
Stir the mixture until the sugar dissolves. Simmer the wine mixture for five 
minutes before adding in the pear halves.  Add more wine if needed to cover the 
pears. Reduce the heat to medium-low and poach the pear halves for 45 minutes 
or until they are tender.  Turn the pear halves occasionally to ensure equal 
cooking.  Once tender, remove the pear halves from the poaching liquid and set 
them aside to cool.  Note:  If not serving immediately, the pear halves can be left 
in the poaching liquid and refrigerated until ready to serve. 
 
To make the crème anglaise, whisk together the egg yolks and sugar in a 
medium bowl.  Set aside. Prepare an ice water bath in a large bowl.  Stir together 
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the milk and vanilla in a small saucepan until small bubbles form around the 
edges of the pan.  Remove the saucepan from the heat and pour a little of the hot 
milk mixture into the eggs and sugar.  Whisk to combine before pouring the egg 
mixture into the saucepan with the milk.  Cook over medium-low heat, whisking 
constantly until the sauce thickens and reaches a temperature of 175 degrees.   

 
Immediately remove the sauce from the heat and strain the sauce into a metal 
bowl.  Place the metal bowl into the ice water bath and stir gently until the sauce 
has cooled.  Refrigerate the sauce until ready to serve. 
 

Reduce the poaching liquid to make flavorful syrup, if desired.  Serve the 
poached pears atop the crème anglaise and drizzle with the poaching syrup, if 
using. 

 


