HIBISCUS-POACHED PEAR AND FRANGIPANE TART
FOR THE CRUST:

1 
cup plus 2 Tbsp. all-purpose flour

2 
tsp. sugar

½ 
tsp. kosher salt

6 
Tbsp. cold unsalted butter, cut into ½-in. cubes

FOR THE POACHED PEARS:

¼ 
cup honey

3 
Tbsp. dried hibiscus (jamaica) flowers

4 
green cardamom pods, smashed with the side of a knife

3–4 
large ripe Bosc or Bartlett pears (1½ lb.), peeled, halved, and cored (see headnote)

2 
cinnamon sticks

2 
star anise pods

FOR THE FRANGIPANE:

6 
Tbsp. unsalted butter, softened

½ 
cup sugar

½ 
tsp. finely grated lemon zest

¾ 
tsp. vanilla extract

2 
large eggs

½ 
cup almond flour

2 
Tbsp. all-purpose flour
Make the crust: In a medium bowl, whisk together the flour, sugar, and salt. Using a pastry blender, two forks, or your fingers, incorporate the butter into the flour mixture until pea-size crumbs form. Drizzle in 3 tablespoons of ice water, then use a fork to gently combine until the dough comes together and still has visible pieces of butter. (Alternatively, in a food processor, pulse together the flour, sugar and salt. Add the butter in batches, pulsing until pea-sized crumbs form, followed by 3 tablespoons of ice water.) Shape into a ½-inch-thick disk, wrap in plastic, and refrigerate for at least 1 hour. 

Remove the dough from the refrigerator and set aside until soft enough to roll, about 15 minutes. On a lightly floured surface, using a floured rolling pin, roll the dough into a 13-inch circle. Transfer to a 9-inch fluted tart pan with a removable base, gently pressing the dough into the corners of the pan (do not stretch it). Using a sharp knife or scissors, trim the edges all the way around to a 1-inch overhang. Transfer the pan to a large, rimmed baking sheet and refrigerate until firm, about 15 minutes.

Position a rack in the center of the oven and preheat to 425°F. Line the chilled pie shell with parchment paper or greased aluminum foil and fill it with pie weights or dried beans. Bake until the edges are golden brown, about 25 minutes, then remove from the oven. Carefully lift out the parchment and pie weights and transfer the pan to a wire rack to cool. (If the bottom isn’t baked through, turn the oven to 350°F and bake for another 5–10 minutes.)

Meanwhile, make the poached pears: To a medium pot, add the honey, hibiscus, cardamom, pears, cinnamon sticks, and star anise and add enough water to cover by 1½ inches. Bring to a boil, then turn the heat to medium-low and cook until the pears are just tender, 15–20 minutes. Remove from the heat and set aside to cool and infuse, about 30 minutes.

Using a slotted spoon, transfer the pears to a plate. (Reserve the leftover liquid for another use; see headnote.) Thinly slice the pears lengthwise, keeping the halves together so that they fan more evenly, and set aside.

Make the frangipane: In a stand mixer fitted with the paddle attachment, beat the butter, sugar, and lemon zest together at medium speed until light and fluffy, about 4 minutes. Beat in the vanilla and eggs, then add the almond flour and all-purpose flour and mix until homogeneous and pale, using a silicone spatula to scrape down the sides halfway through, about 1 minute. Scrape the filling into the cooled crust and, starting in the center of the pan, overlap the pears in concentric circles in one even layer. Bake until the filling is golden brown, puffed, and fully set, about 30 minutes. Cool to room temperature before unmolding and serving.
Fragrant with almonds, cinnamon, cardamom, and butter, this gorgeous tart is perfect for using up overripe pears.
Welcome to SAVEUR’s column on making the most of local produce according to contributing editor Fatima Khawaja. Here you’ll find creative, unfussy meal ideas plus plenty of cooking advice—like what to do with that bumper crop of zucchini or how to store delicate heirloom tomatoes. Follow along, and you’ll learn how to turn the season’s bounty into easy plant-based meals.
This hibiscus-poached pear and frangipane tart recipe is a great way to use up overripe pears. To core a pear neatly, first halve it from pole to pole, then use a melon baller to remove the seeds and fibrous center. An in-depth, beginner-friendly guide to making pie crust can be found here. The tart tastes even better the next day at room temperature, so feel free to make it ahead. Leftover poaching liquid can be turned into a refreshing beverage with the addition of sparkling water (or bubbly if you fancy).

SERVES: One 9-inch tart

