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Becea’s Overnight Pear Fritter Bread
Rebecea Molloy

Ingredients

Caramelized Pears
3 firm Bartlett Pears, peeled, cored, and cut info % inch pieces
2 tablespoong sugar
| teagpoon ground cinnamon
| tablegpoon fresh lemon juice
» | tablespoon unealted butter
Dough
- leup mik
% cup pear juice
Y cup granulated sugar
2 teagpoone ealt
2 tablespoone unealted butter
3~ 4 cupe bread flour
2% teagpoons (I package) active dry yeast
Brown Sugar Coating
[ cup packed light brown sugar
2 teagpoong ground cinnamon
% cup (I stick) uncalted butter, melted
Glaze
% cup powdered sugar
2 teagpoong milk
% teagpoon vanila
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Caramelized Peare

[n a large bowl, combine pears, sugar, cinnamon, and lemon juice. Melt the butter in a
squté pan over medium heat. Add the pear mixture and sauté until pears are softened
and all the liquid i evaporated. Spread in a thin layer on a baking sheet to cool to room

femperature.

Dough
[n microwave eafe bowl, heat mik, pear juice, sugar, salt and butter to [20° to
[30°. Stir to digsolve sugar.
Mix 2 cupe flour and yeagt in stand mixer fitted with a beater blade. Turn machine
to low and elowly add the heated liquid mixture. Beat on medium speed for 3
minutes.
Switch o the dough hook, gradually add the remaining flour (add more or less ag
neceseary) until dough clinge to the hook and almost cleans the sides. Knead until
the dough ie emooth.
Serap the dough off the dough hook in to the bowl and add the cooled pears. With
the dough hook, knead the pearg in to the dough, adding more flour ag necescary
to form a goft, elightly eticky dough.
Turn dough onto lightly floured counter and knead briefly to form a round ball. Coat
a large bowl with nonatick cooking epray. Place dough in bowl and coat eurface of
dough with cooking gpray. Cover bowl with plagtic wrap and rige in a warm place
until dough doubles in gize, about 2 hours.
Butter a [2-cup Bundt pan with non stick cooking spray.



Make brown sugar coating:
Mix brown eugar and cinnamon together in a small bowl. Place melted butfer in
cecond bowl. Set agide for the sugar coating.
Punch down the dough and pat info an 8-inch square on a flour surface. Using a
knife, cut dough into 64 pieces. With floured hand, roll each dough piece info a
ball.
Working one at a time, dip balle in melted butter, allowing excess butter to drip
back info bowl. Roll in brown sugar mixture, then layer balle in Bundt pan,
etaggering the dough balle fo build layers.
Cover Bundt pan tightly with plasfic wrap and place in refrigerator overnight.
Approximately one hour before you want to bake your Pear Bread, remove it from
the refrigerator and let the dough come to room temperature and begin to rie. (I
will rige a little in the refrigerator overnight.)
Preheat oven to 350°. Unwrap pan and bake until top ie deep brown and caramel
begine to bubble around edges, 30 to 35 minutes. Cool in pan for 5 minuteg,
then turn out on platter and allow to cool lightly, about 10 minutes.

For the glaze:
| Whigk powdered cugar, mik and vanilla in small bow! until smooth Drizzle glaze

over the top and sideg of the bread. Serve warm.



