
Pears in Brown Sugar Syrup  

Peras en almíbar de piloncillo  
 

Ingredients 

10   Anjou pears  

2 cups  water 

1 cone  piloncillo (see note below) or 1 cup muscovado, Sucanat™ or dark demerara 

1 stick  cinnamon (Mexican or cassia) 

Citrus rind (orange or lime), to taste 

NOTE: Piloncillo is the name used in Mexico and Spain for 

an unrefined sweetener, produced by the reduction of 

whole sugar cane juice, often molded in the shape of 

truncated cones or pylons (see photo). In other countries in 

Latin America, this product may be formed into other 

shapes or granulated, and it is known by different names, 

such as: panela (for example, in Venezuela and Ecuador), 

chancaca (in Perú, Bolivia and Chile) or rapadura (Brazil).  If 

not available, muscovado and Sucanat™ are also unrefined 

sugars, and dark demerara has a similar flavour to 

piloncillo, although it is partially refined.   

Pick a large pan, wide enough to hold all the pears in a single layer; place the water and piloncillo 

(or sugar) in the pan over medium heat, stirring occasionally until the sugar has completely 

dissolved. Add cinnamon stick and citrus rind.  Lowered heat and let simmer, stirring a couple of 

times. Meanwhile, peel pears, starting at the top and going down in a spiral, to keep their shape 

and stem intact.   
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Piloncillo (left) and dark demerara (right) 

Once all pears are peeled, or about ten minutes later, 

arrange them in the pan, in a single layer. Continue 

cooking pears, turning them a couple of times so 

they absorb the syrup all around.  After twenty 

minutes, once the pears are dark from the syrup and 

fully cooked, but still firm enough to be lifted by the 

stem without breaking, turn off the heat, remove cin-

namon stick and rind, and let the pears and syrup 

reach room temperature before serving, along with a 

generous amount of syrup poured over. 


