MIRASSOU

Riesling-Scented Pear Tartlets with Vanilla Cream
Pairs with Mirassoues Monterey County Riesling

Preparation time, 40 minutes total

For the crust:
2 packages three-inch puff pastry tart shells

For the filling:

Y4 cup Mirassou Monterey County Riesling
5 cups ripe pears, peeled, cored and diced
/4 cup orange marmalade

2 teaspoons cornstarch

/4 teaspoon kosher salt

1 pinch nutmeg

2 ounces unsalted butter

For the cream:

114 cups heavy whipping cream, very cold

2 tablespoons sugar

1% vanilla bean, scraped or ¥z teaspoon vanilla extract

Bake the tart shells in a preheated oven according to manufacturer’s directions. Fully
cooled shells can be tightly wrapped on a baking sheet and stored for up to 24 hours without
loss of quality.

While the tart shells are baking, combine all filling ingredients except butter in a mixing
bowl and toss well. Melt the butter in a medium skillet over a medium burner. Add the
pear mixture and bring to a simmer. Cook for 10 minutes, or until the pears have released
their liquid and look translucent. Reduce heat and stir often as the mixture reduces to keep
the pears from sticking to the bottom of the pan. The filling can be cooled and refrigerated
for up to five days.

To finish the tarts, beat the cream, sugar and vanilla to medium peaks with a hand mixer.
Divide the filling evenly among the twelve tart shells and pipe or dollop the top of each with
cream just before serving.

Serves 12
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