Pear Crostata
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Recipe by: Laura Vitale
Serves 2

Prep Time: minutes
Cook Time: minutes

Ingredients

__ 2 Pears, peeled, cored, halved and sliced
__ 1 Thsp of Sugar

__Yatsp of Cinnamon

__ 2 Thsp of Golden Raisins

__19 Pie Crust, rolled out
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1) Preheat the oven to 400 degrees and
line a baking sheet with parchment paper.

2) In a small bowl, toss together the pears,
raisins, sugar and cinnamon, set aside.

3) Lay the rolled out pie crust on a floured

surface and using a small bowl as a guide,
cut out two circle pieces. Lay them on the

parchment lined baking sheet.

4) Divide the pear mixture between the two
pieces of dough making sure to place the filling in the center and leaving
a 1 ¥ inch boarder around the edges.

5) Beat the egg in a small bowl! with 1 Thsp of water and brush this
mixture around the edges of the crust. Fold the edges over the sides of
the pear mixture and brush a little more egg mixture around the sides.

6) Bake for about 20 to 25 minutes or until the crust is golden brown.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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