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Sweet Endings
Reward guests for braving winter weather with these five desserts that spotlight
seasonal fruit, aromatic spices, and rich flavors.

Well Dunn Catering in Washington, D.C., offers a roasted Anjou pear
crisp. Chef Michael Payne places the pear on a caramelized puff pastry raft
and pairs it with house-made Hawaiian white-honey ice cream and reduced
blood-orange puree. The dish is garnished with pomegranate seeds and a
sliver of honeycomb.
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