
 
 

Baked Pears in Green Ginger Wine 
 

 
Combine and heat gently in microwave or on cook top the following ingredients 
 
1 tablespoon Butter 
¼ cup brown Sugar 
5 tablespoons “Stones” Green Ginger Wine (purchased from a bottle shop) 
2 teaspoons Lemon Juice  
 
Then add 
 
60 mls of Cream or Milk 
 
In a shallow ovenproof dish place 4 Pears that have been pealed and cut in half with pips 
removed.  
 
Pour the sauce over and bake at 180 degrees for 45-60 minutes.  Turn and baste the Pears 
during cooking. 
 
Serve with Ice-Cream  
Once tried never forgotten! 
 

 
 
 
 
 
 
 
 
 
 
 
 


