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				Introduction

				No matter how stuffed your guests are, everyone leaves room for dessert on Thanksgiving, and with these twenty-five recipes to choose from, you will have plenty of options for sweet treats to round out the meal.

				Whether this is your first Thanksgiving or your fiftieth, you know that desserts are almost as anticipated as Tom Turkey himself, so break the same-old pumpkin pie streak and try something new, exciting, and delicious to wow your family and friends.

				These recipes consist of reimagined old classics and new dishes, and include everything from Vanilla Poached Pears and Rich and Fluffy Chocolate Soufflé to Sinful Peanut Butter Pie and White Chocolate Fruit Tart. No matter which dishes you pick, your guests will be truly thankful they saved room for your delicious finale!

				Happy Thanksgiving!

	
				Vanilla Poached Pears

				Poached pears are a simple and elegant way to end a holiday meal. They are delicious on their own, but you can also dip them in chocolate, or top them with some homemade whipped cream.

				Serves 4
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				Ingredients

				2 tablespoons lemon juice

				4 ripe pears, peeled, halved and cored

				1⁄2 cup sugar

				2 cups water

				1 2-inch strip lemon peel

				1 whole vanilla bean, split lengthwise

				
						Rub the lemon juice on the pears.


						In a saucepan combine the sugar and water and heat over low to dissolve the sugar. Add the lemon peel and vanilla bean. Simmer for 5 minutes.


						Add the pear halves to the simmering liquid and place a piece of parchment paper over the surface of the liquid. Poke a few slits in the paper to let steam escape.


						Simmer the pears for 20–25 minutes, until tender. (Poke them with a paring knife to test for tenderness.)


						Remove from heat and let pears cool in poaching liquid. Refrigerate in liquid until ready to serve.


				

			
				Clove-Scented Baked Apples

				You can stuff these quintessential fall treats with raisins and cranberries to add a distinctive flavor, if you desire.

				Serves 4
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				Ingredients

				4 baking apples (Romes or Cortlands are best)

				8 whole cloves

				2 ounces butter

				1⁄3 cup light brown sugar

				1⁄2 teaspoon ground cinnamon

				
						Preheat oven to 350°.


						Wash and dry the apples thoroughly. Using a small knife, cut a divot from the top of the apples, leaving the stem intact. This “cover” will be replaced when baking. Scoop out the seeds and core from the apples with a melonballer or small spoon. Drop 2 cloves into each apple.


						Knead together the butter, brown sugar, and cinnamon. Divide equally into the apples, leaving enough space to replace the tops.
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