
Ingredients

2 Bosc Pears
4 1/2 oz bittersweet chocolate
1 cup flour
1 tablespoon baking powder
1/4 teaspoon kosher salt
4 oz unsalted butter
3 eggs 
3/4 cup sugar
1 cup heavy cream

Here’s How

1 Cut pears into small dice, chop chocolate into small 
  chunks, set aside.

2 combine flour, baking powder and salt in a bowl with a 
   wire whisk, Set aside.

3 melt butter in medium saucepan, cook over medium heat,
   about 7 minutes, stirring occasionally, until butter has 
   nutty scent and milk solids are lightly browned.

4 Whip eggs at high speed for 10 minutes, until pale yellow
   and tripled in volume, Add sugar and continue beating
   for another minute.

5 Fold in 1/3 of flour mixture, 1/2 of browned butter, Repeat,
   fold in remaining flour. Pour batter into pan, dot
   batter with pear and chocolate. Bake until golden and
   cake pulls away from sides of pan.  

6 Top with heavy cream that has been beaten to form soft
   peaks.
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