“William Pear” Liqueur Baba

Baba

3 egg yolks

Y4 cup granulated sugar

1 tbsp. 2 % milk

1/3 cup all purpose flour

2 tsp. baking powder

1 package yeast

3 egg whites, beaten until stiff

Preheat oven to 350 5 F.

In a bowl, beat egg yolks with a mixer, gradually add
milk, flour, baking powder, yeast and egg whites. Pour
into a greased crown mold. Bake for 20 to 25 minutes.

Let cool and turn out Baba on serving dish; set aside.

Check out more great baby articles on our Cookie Basket Blog

® Recipes
. Desserts

O Bars
O Cakes
O Cookies
O Fruit
O Other
O Pie
Drinks
Snacks

“William Pear” Syrup:
e 1 cup water
e Y cup granulated sugar
e 1/4 cup “ William Pear “ liqueur

In a small saucepan, bring water to a boil, add sugar
and “William Pear” liqueur. Simmer for 2 minutes
stirring constantly.

Pour syrup over Baba, let cool in refrigerator.

“William Pear” Light Cream:
e 2 egg yolks
1/3 cup granulated sugar
1 cup warm milk
1 tbsp. cornstarch mixed with a little water
2 tbsp. “ William Pear “ liqueur
1 cup 35 % cream, whipped

If pears are unripe, place them in a
paper bag at room temperature for
2 to 3 days or store them in a
ventilated fruit bowl in a cool, dark
place, and refrigerate as soon as
they ripen.

Cookie Gift Baskets features fresh-
baked cookies in basket, tin, or box
arrangements. Whether it's a
birthday, get well, or other
occasion, we've got lots of great
ways to make them smile. Any
occasion is better with cookies!

Cookie Gift Ideas

Anniversary / Love Gifts
Baby Cookie Baskets
Birthday Cookie Baskets
Congratulations Gifts

Get Well Cookie Baskets
Housewarming Gifts
Because / Thinking of You
Wedding Gift Baskets

Sympathy Gift Baskets
Thank You Gift Baskets

Retirement / Best Wishes
Patriotic Cookie Grams
Graduation Gifts
Chocolate & Candy
Cookie Party Favors

Bouguets & Baskets
Giant Fortune Cookies

Flower Cookies
Corporate Gift Program
Selections for Men
Selections for Women
Items for Kids/Children
Animals & Pets

Items by Profession
Big Cookie Cakes
Sugar Free / Diabetic
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In a double boiler or saucepan at low heat, add
egg yolks and sugar. Stir until mixture whitens.

Add warm milk, cornstarch and “William Pear”
ligueur. Heat until mixture thickens.

Let cool and add cream; mix well

Pour light cream in the middle of Baba and
garnish with fruit cocktail. [6 to 8 servings]
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