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goATS chEESE

Goats Cheese & Honey Ice-Cream 
with Caramelised Maple Pears

Poached Pears

 3–4 medium sized pears, peeled
 2 cups water
 O cup brown sugar
 1 tbsp lemon juice
  1 tsp vanilla extract or 1 vanilla bean  
seed scraped & pod thrown in
 1 star anise
 1 cinnamon stick 

Ice-Cream

 2 cups cream
 1 cup full cream milk
 4 egg yolks
 N cup good quality honey
  120g Yarra Valley Cheese  
Fresh Goats Cheese

Caramelised Maple Pears

 3–4 poached pears
 100ml honey
 125ml maple syrup
 100g caster sugar
  zest and juice of H an orange
 juice of 1 lemon

Note:  This Goats Cheese ice-cream 
also pairs well with fresh figs  
or blackberries.

   Serves 8   

1  In a medium saucepan add the cream, milk, honey & the Yarra Valley 
Dairy Goats Cheese.  Stir over a medium heat until combined & the 
ingredients has heated through. Remove from heat. Do not boil as  
it can curdle. Gently whisk the mix until smooth.

2  In a medium bowl whisk the egg yolks together. Add a spoonful  
of the warm cream & goats cheese mix to the yolks, whisking quickly 
to combine. Slowly add the remaining mix.  Pour the mix back into 
the saucepan, cook over a low heat.  Stir constantly with a wooden 
spoon until mixture thickened slightly & coats the back of a spoon. 
Approximately 10- 15 minutes. Refrigerate the mixture until chilled.

3  Process the mix in your icecream machine, as per the manufacturers 
instructions. When the icecream has finished churning, pour into  
a freezer proof container. Place into freezer allow to set.  

4  In a large saucepan combine water, brown sugar, lemon juice, vanilla 
bean, star anise & the cinnamon stick.  Bring to the boil, turn down to 
a medium low heat & gently simmer until sugar has dissolved. Add the 
pears cook for 10-15 minutes until the pears are tender. Remove from 
syrup & set aside. 

5  Combine maple syrup, sugar, orange peel, & juices in a large saucepan. 
Place the pears in the saucepan & simmer gently for 5-8 minutes until 
the sauce has reduced or thickened.  Turn the pears often so they 
caramelise in the sauce. . 

6  Serve the caramelised maple pears with a scoop of the  
Yarra Valley Goats Cheese ice-cream.


