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Poached Pear Salad with Gorgonzola over Mixed 
Greens 

Serves 6 
 

Adding a few peeled and sliced red beets to the poaching liquid ensures that 
your pears come out a brilliant, ruby-red color.  Hate beets?  Don’t worry – the 
beets don’t affect the flavor of the pears. 
 
For salad: 
3 cups dry red wine, more if needed 
4 whole star anise 
1 cinnamon stick 
4 whole cloves 
¼ cup granulated sugar 
3 Anjou or Bartlett pears, peeled, halved, and cored 
½ cup crumbled gorgonzola cheese 
6 cups mixed greens 
 
For dressing: 
3 tablespoons red wine vinegar 
1 small shallot, minced 
3/4 teaspoon Dijon mustard 
6 tablespoons extra virgin olive oil 
Salt and freshly ground black pepper, to taste 
 
In a large saucepan over medium heat, combine the red wine, 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 dressing, whisk together the red wine vinegar, the minced shallot, 
and Dijon mustard in a small bowl.  Slowly add the olive oil to the vinegar 
mixture while whisking constantly.  Season the dressing to taste with salt and 
freshly ground black pepper. 
 
To assemble the salad, cut the pear halves into thin slices.  Pour some of the 
dressing into a large bowl and add the mixed greens.  Toss the greens with the 
dressing, adding more dressing if needed.  Mound 3/4 cup of mixed greens on 
each plate and top with the pear slices.  Sprinkle the salad with the gorgonzola 
crumbles and serve immediately. 
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