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Sour Cream Pear Pier

Makes 8 servings

This is our most popular pear dessert at the Pear Party in Septem-
ber, says Dollie Rasmussen. Our daughter-in-law, Linda, makes lots'
so everyone can sample. This is a Mary Moore original, from the fa-
mous Pine Grove Grange dinners. f
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cup sour cream
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cup granulated sugar

teaspoon vanilla

teaspoon salt

tablespoons all-purpose flour

cups ripe pears, peeled and diced (about 8 medi-

um)
unbaked 9-inch pie shell

Pecan streusel topping:
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cup all-purpose flour

cup firmly packed brown sugar

teaspoon ground cinnamon

cup butter, cut in small pieces (see note)
cup finely chopped pecans

To make pie: Preheat oven to 375 degrees. Blend the sour
cream, egg, sugar, vanilla, salt and flour until smooth. Fold in the -
pears. Pour into the pie shell. Bake for 40 minutes.

Sprinkle with topping and bake another 10 minutes. Cool slight-
ly and serve. ’

To make topping: Combine flour, brown sugar and cinnamon |
in a bowl. Mix in butter until mixture resembles peas. Mix in pe-

cans.

Note: Use real butter or stick margarine. Do not substitute
reduced-fat spreads; their higher water content often yields less-
satisfactory results.

From Dollie Rasmussen

Rasmussen Farms, Hood River

PER SERVING:

Calories: 447 (4% from protein, 53% from carbohydrate, 43% from fat)
Protein: 4.4 grams  Total fat: 22.4 grams Saturated fat: 9.3 grams
Cholesterol: 54 mg  Sodium: 279 mg Carbohydrate: 60.5 grams
Dietary fiber: 4.5 grams

Exchanges: 2/ starch, 47/: fat, 1 fruit
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The fruit is lush and plentiful,

By AMY MARTINEZ STAI
THE OREGONIAN
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