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Southern Comfort Pear Almond
Frangipane Pie

Yield: 8 min
Total Time: 80 min

Recipe from: https.//www.reci peschoose.com/reci pes/southern-comfort-whiskey-sour-recipe

I ngredients:

e 2 cupsall purpose flour

1 teaspoon kosher salt or sea

2/3 cup unsalted butter 1/2 cup + 3 tablespoons, cold

3 tablespoons cold water

3 tablespoons southern comfort

4 9/16 tablespoons unsalted butter 1/4 cup or 1/2 stick, at room temperature
6 tablespoons granulated sugar 1/4 cup plus two tablespoons white
2 large eggs

1 vanillabean

2 tablespoons southern comfort

1 teaspoon vanilla extract

1/2 teaspoon sea salt

1 1/3 cups amond meal scant 1 cup, or amond flour

3 pearslargeripe, Comice or Anjou preferably

2 tablespoons apricot jam

1 tablespoon southern comfort

Nutrition:

Calories: 530 calories
Carbohydrate: 50 grams
Cholesterol: 110 milligrams
Fat: 31 grams

Fiber: 5 grams

Protein: 8 grams
SaturatedFat: 15 grams
Sodium: 470 milligrams
Sugar: 19 grams
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https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/southern-comfort-whiskey-sour-recipe

Thank you for visiting our website. Hope you enjoy Southern Comfort Pear Almond Frangipane Pie
above. Y ou can see more 17 southern comfort whiskey sour recipe Taste the magic today! to get more
great cooking idess.



