
Pear Butter 

Ingredients 

 10 cups cored and chopped pears (about 5 pounds) 

 2 to 3 cups of sugar, or as needed 

 1 lemon, zested and juiced 

 3 teaspoons cinnamon 

 1 teaspoon ground ginger 

 1/2 teaspoon freshly grated nutmeg 

Preparation 

Place the pears in a 4-quart slow cooker. Cover and cook on low for 1 hour. If you have an older slow 

cooker, they cook cooler, so you may need to cook on high. 

Remove the lid and give the pears a stir. From this point forward, you will want to keep the lid slightly 

cracked. I have found that propping it open with a wooden spoon or chopstick gives just enough room for 

the evaporating steam to escape. 

Continue to cook the pears down for an additional 5 to 7 hours, checking every hour and stirring. After it 

has cooked for 4 hours, blend the butter for a smoother texture. For a chunkier consistency, use a potato 

masher to help break down the pears. 

In the final hour of cooking, taste the pears and add 2 to 3 cups of sugar. Use your judgment and taste 

buds to determine the correct sugar level. Add the lemon zest and juice and the spices and stir to combine. 

If you need to speed up the process of cooking the pears down, remove the lid and turn the slow cooker to 

high. Stay close when it's on high and stir often. 

When the butter is nearing completion, fill your canning pot with water and begin to bring it to 

temperature. Wash your jars and rings in warm soapy water and set aside. Put your lids in a small pot of 

water and heat (but do not boil) in order to soften the sealing compound. 

When it has reached a consistency that is thick and spreadable, ladle the butter into the prepared jars. 

Wipe rims and apply lids. Screw on the bands and lower into the water. Process in the hot water bath 15 

minutes. When time is up, remove from water and cool on the counter. When the jars are cooled, check 

the seal by pressing on the top of the jar. If there’s no movement, the jar has sealed. Store up to one year 

in a cool, dark place for up to 6 months 

Makes 3 pints (yield varies depending on width of pot, cooking length and juiciness of fruit). 

 


