SOUS-VIDE PLUM WINE PEAR
WITH CARAMELISED APRICOT

METHOD

INGREDIENTS

Okl Pecl the blush pears, set aside.

Blush Pear ... 4 pcs

02 For the plum wine mixture, mix lemon zest, cinnamon ground, star Aarlot 2 s
anise, black sugar plum wine and water.

Sugar 20g

Y Put the pear into the mixture. Steam in a Miele steam oven at 90°C for

1 hour and 15 minutes.
Plum Wine Mixture

Cut apricot in half and remove the seeds. Sprinkle with sugar and Lemon Zest 1/2 pc
lightly torch it. Set aside. )
Cinnamon Ground ... 1lg
Place the pear on a plate together with the apricot, serve with plum Star ANIS€ o, 1/4 pc

wine mixture. Black Sugar Plum Wine ......... 300 ml

Water 300 ml

- For a softer texture of the pear,

) select a higher steaming
Online Cooking TIpS

Demonstration Videos temperature.

- Steaming with 100% pure steam
keeps the authentic flavours of the
plum wine pear.
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