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January 13th, 2014 Cooking Class 

Featuring 

Eli Albano 

of Rust Belt Bar and Grill 

  

Ingredients:  

2 cups Riesling 

3 Tbsp. sugar 

2 cups water 

1 tsp. cinnamon 

1 tsp. allspice 

Pinch salt 

1 vanilla bean, split lengthwise 

3 pears, peeled and halved, cores removed 

 

 

For Balsamic Reduction: 

3 cups cinnamon balsamic vinegar 

½ cup sugar 

 

 

Directions:  
  

1) Combine the first 6 ingredients in a medium saucepan.  Scrape seeds from vanilla bean into poaching liquid 

and bring to a simmer.  Carefully place pears into the hot liquid, cut side down, and simmer until pears are 

fork tender. 

2) Meanwhile, heat balsamic vinegar and sugar in a small sauce pan over medium heat and cook until reduced 

by half.  Remove from heat and allow to cool slightly. 

3) Arrange cooked pears in a shallow dish and drizzle with balsamic reduction.  Serve warm. 

   

 

 

Vanilla Poached Pears with 
Cinnamon Balsamic 

Reduction 
Serves 6 


