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ROOIBOS
POACHED
PEARS SERVED
WITH LABNEH

3 cups water

6-8 teabags Cranberry &
Wild Cherry Rooibos

1 cup red wine

1/2 cup honey

1/2 cup raisins

1 cinnamon stick

4 whole cloves

4 pears, peeled

In a large saucepan, on medium
heat, place the water, teabags,
wine, honey and spices.

Cently simmer for 5-7 minutes.

Place the peeled pears into the
saucepan and simmer for 20-30
minutes or until Al denté.

Serve on Labneh with the
reduced syrup.

If you're don’t have any labneh,
you're more than welcome to
serve the pears with plain,
vanilla ice-cream or cream.

Enjoy.
X's and O’s.
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