
Pear “Minestrone” with Chestnuts & Cinnamon 

By Michel Roux 

 

This simple and delicious combination is perfect for the fall.  I adore the contrast of 

the velvety smooth pear coulis and the crunch of the chestnuts. 

 

Serves 6 

 

Ingredients: 

 

1/3 cup (60g) superfine sugar 

14oz (400g) ripe pears 

Juice of 1 lemon 

2 pinches of ground cinnamon 

8 fresh chestnuts 

Scant ¼ cup (20g) confectioners’ sugar 

 

Method: 

 

Pour 3 cups (700ml) water into a pan, add the sugar, and dissolve over medium 

heat.  Peel the pears, cut in half, and remove the stalks, cores and seeds, then 

squeeze the lemon juice over the halves.  When the sugar syrup comes to a boil, add 

the pear halves, and poach over gentle heat for 5 to 10 minutes, depending on 

ripeness. 

 

Scoop out one pear half and reserve for the garnish.  Put the rest of the poached 

pear halves into a food processor or blender with a third of the syrup and a pinch of 

cinnamon.  Process for 1 minute, then strain the pear coulis through a fine strainer 

or chinois into a bowl.  Let cool, then cover and refrigerate. 

 

To prepare the chestnuts, preheat the oven to 400°f (200°c).  Using a small knife, 

slit the chestnut skins to a depth of ¼ inch (5mm) on one side only.  Roast in the 

oven for about 10 minutes, turning halfway.  The heat will split the skins open; the 

flesh will be firm but cooked.  Wrap the chestnuts in a dishtowel for 2 minutes, then 

peel off the skins and softer inner peel, using a small knife.  Turn the oven up to 

460°f (240°c).  Break the chestnuts into little pieces, put onto a small baking sheet, 

and sprinkle with the confectioners’ sugar.  Briefly place in the very hot oven to 

caramelize the sugar. 

 

Divide the pear coulis between serving bowls.  Dice the reserved pear half and 

scatter over the surface, along with the chestnuts pieces.  Sprinkle with a pinch of 

cinnamon.  Serve cold, but not overly chilled. 

 

 

From:  Desserts by Michel Roux 

Published by Quadrille Publishing, 2011 

Re-printed with permission 

Broadcast on CBC Radio’s North by Northwest Cooking Club 

www.cbc.ca/nxnw 


