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Red Pear Cream Cake 
 
Caught between cake and clafoutis, this rich, custardy dessert is actually best for 
breakfast. Use pears that are just ripe enough to dent with your fingers near the top. 
 
TIME: 20 minutes prep time 
MAKES: 8 servings (or 2, if you’re me) 
 
Butter, for greasing pan 
2 large red pears (about 1 1/2 pounds), cored and sliced 1/4” thick (no need to peel) 
1/2 cup all-purpose flour 
1/2 teaspoon baking powder 
Pinch salt 
4 large eggs, room temperature 
3/4 cup sugar 
3/4 cup heavy cream 
1 teaspoon vanilla 
Confectioners’ sugar (for dusting), optional 
 
Preheat the oven to 400 degrees.  
 
Use the butter to generously grease a 9” springform pan. Place the pan on a baking sheet, 
and arrange the pears on the bottom of the pan, overlaying them or stacking them so 
they’re in a roughly even layer. 
 
Whisk the flour, baking powder, and salt together in a small bowl and set aside. 
 
In the work bowl of a stand mixer fitted with the paddle attachment, beat the eggs until 
blended on medium speed. Add the sugar in a slow, steady stream and mix until light, 
about 3 minutes. Scrape down the sides of the bowl, add the cream and vanilla, and mix 
again for 30 seconds or so. Sprinkle the dry ingredients on top, and mix by hand until just 
blended – the batter will be thinner than regular cake batter, and may have a few small 
lumps in it still. 
 
Pour the batter over the pears, poking any stray fruit under the surface if it pops out. Bake 
40 to 50 minutes on the middle rack, until set and puffed in the center and golden brown 
on top. (If the cake seems to be browning too quickly, place a baking sheet on a rack 
immediately above the cake for the remainder of the baking time.) 
 
Let cool 10 minutes in the pan. Run a small knife around the edge of the cake, remove the 
outside ring of the springform pan, and let cool another 15 minutes or so before cutting 
and serving, dusted with confectioners’ sugar, if desired. 
 


