
Crock Pot Spiked Pear Sauce

For years, I’ve been making my crock pot spicy applesauce to
serve with my Chanukah latkes, but this year I wanted to try
something new.  But I like a little festiveness in my fruit
sauce. Today’s recipe is so easy and simple, but creates a
smooth mouth feel and just enough twist to raise an eyebrow or
two.

Try this on your latkes, but also serve it warm over vanilla
ice cream or on a berry cobbler. It has cooked long enough to
be tamed down for kids, too, but still keeps true to the
spiked flavor. I’m quite certain my family will approve of
this dish!

Crock Pot Spiked Pear Sauce

4 ripe bartlett pears, peeled, cored, and chopped into large
chunks

1/3 c. Honey Jack Daniels (plus one shot to consume while
cooking!)

Put ingredients in crock pot, on low, for 4 hours. After
cooking, use immersion blender to puree into a sauce. Enjoy!

https://dinnerisacrock.com/2014/12/21/crock-pot-spiked-pear-sauce/
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