t, t0o). I used Rush Cree

’s Pearfection, a dry pe

inesofontario.ca.

pepper
ground cinnamon

ground allspice (optional)

extra virgin olive oil or grape

medium onion, diced :

only),
lengths

3 medium leeks (white and ligl

\

quartered lengthwise and slice

3 cloves garlic, minced >
1/2 tsp kosher salt b g
Vdtsp ground cinnamon

1/4 tsp freshly ground nutmeg

1/4 wsp freshly ground black"

3/4 cup Ontario pear wine

13"1/2 cups  chicken broth

3 Ontario pears, ha
Y 3 sprigs fresh thyme c
1 whole chicken

cut in quarters or
1/4 cup fresh pomegran

For glaze: In a small bow : d, honey, salt, pepp

¥

In a large skillet or sau n and cook, stirring

ened and golden, abou OB, nutmeg and pepper.
A .

|

very little liquid

Turn heat to high. {d Lp

i ']
thyme, and cook un

in pears. Sp ré:é_vg?r}ly_ into a roasting pan. -
" - d Ty .

- . e L6
Coat chicken piece pear #Xn g pan. Drizzle remaining glaze over exposed pear

mixture.

ce he
N i 8 % o.:—'
is no lo

ice. Sprinkle with pomegranate seeds, if desjsgd.
\ } v

*Vari ' ting with pan juices after 45 minutes.<Fhis recipe works well with

75°F. Cook another 15 j 20 minutes or until chicken

o on size).

Photograph: Duzan Zidar, dreamstime.com
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