Pear Shortbread with lime caramel sauce

4 pears

400 ml water

150 g caster sugar

½ lemon

½ vanilla pod

Short bread

4 oz plain flour

2 oz corn flour or ground almonds

4 oz butter

2 oz icing sugar

Sauce

50 ml water

100 g caster sugar

200 ml double cream

50 g unsalted butter

½ lime (juice)

Boil water and sugar until colour starts to go golden

Add ½ of the double cream (take care it may splash) and remove from heat

Add remaining cream, stir until smooth 

Add butter and lime juice 

Note – the sauce can be made in advance, reheated and served hot.

Serves up to eight people.

