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Start preparing the pears. Choose a medium pot 
where you can arrange the pears snugly one 
next to the other. Pour the wine and the water 
into the pot, then add the sugar, spices, and 
lemon zest. Transfer the pot to medium heat 
and bring to a simmer.

In the meantime, peel the pears leaving the stem 
intact. Remove the core and trim the base of the 
pears so that they can easily stand.

Now plunge the pears in their poaching liquid, 
reduce the heat, cover, and cook for about 30 
minutes, until you can easily pierce the pears 
with a knife. 

Remove the pears from the heat and let them cool 
down in the poaching syrup.

Now make the lemon mascarpone pastry cream. 
Prepare an ice bath that will help cool down the 
pastry cream quickly.

Pour the milk into a medium saucepan. With a 
vegetable peeler, remove the zest from half of 
a lemon, then tie the pieces of zest together 
with kitchen twine and add the zest to the milk. 
Add a tablespoon of sugar to the milk: this will 
prevent the milk from getting scorched on the 
flame.

Heat the milk over medium heat and remove it 
from the heat as soon as it starts simmering.

In a large saucepan, whisk the egg yolks with 
the remaining sugar and the cornstarch 
until smooth. Slowly pour the hot milk in a 
thin stream into the egg mixture, whisking 
constantly. Add the lemon peel, too.

Put the saucepan over medium-low heat and 
cook, whisking constantly. As soon as you 
spot the first bubbles and the mixture starts to 

Serves 8

For the poached pears
8 small pears
350 ml | 1½ cup white 

wine
350 ml | 1½ cup water
100 grams | ½ cup sugar
1 cinnamon stick
6 cardamom pods
2 fresh bay leaves
Zest of half a lemon
8 lemon verbena leaves, 

just for serving

For the lemon 
mascarpone pastry 
cream

250 ml | 1 1/8 cup whole 
milk

Zest of half a lemon
2 large egg yolks
60 grams |1/3 cup 

granulated sugar
20 grams | 2½ tablespoons 

cornstarch

Poached pears with mascarpone pastry cream
Pere al vino con crema al mascarPone
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Poached pears with mascarpone pastry cream
Pere al vino con crema al mascarPone

thicken, remove it from the heat and discard the lemon peel.
Transfer into a large, shallow tray, cover with clingfilm and plunge into the ice bath. 

When cooled, transfer into the fridge and refrigerate until cold.
When the pastry cream is cold, remove it from the fridge and transfer it to a bowl, 

then whisk it until it becomes soft and silky again. Don’t skip this step, or you’ll end 
up with a lumpy cream.

Soften the mascarpone cheese with a whisk, then add it spoonful after spoonful to the 
pastry cream, whisking thoroughly after each addition. Set aside until ready to use.

Serve the poached pears
Cut the pears in half and arrange them on a small serving plate. Place a spoonful 

of lemon mascarpone pastry cream next to the pears, then decorate each pear 
with a lemon verbena leaf. Drizzle with some of the poaching liquid and serve 
immediately.

Should you have leftovers, you can keep the pears in their poaching liquid in the 
fridge for a couple of days. Also, the lemon mascarpone pastry cream can be kept in 
the fridge for up to two days.


