Poached Pears

Ingredients:

1 Columbian K-Cup Pack, brewed
2 cups of water

1/3 cup brown sugar

4 Pears, peeled, halved and cored

Directions:

Combine coffee, water, and brown sugar in a large
skillet. Add pears. Bring liquid to a boil, then lower heat
and simmer 8 minutes. Carefully flip pears over using a
rubber spatula and poach another 10 minutes or until
pears are tender and liquid has formed a syrup. To serve,
drizzle syrup over pears.

Enjoy!

We’re your office supply super hero!



