
Evia Inspired Recipes

prep time: 2hrs • cook time: 1hr

INGREDIENTS
Chai Poached Pears
• 1 litre water
• 330g caster sugar
• 3 tsp Grounded 

Pleasures Chai
• 3 medium beurre bosc 

pears, peeled

Chai Spiced Loaf
• 170g unsalted butter, 

room temperature
• ½ cup Grounded 

Pleasures Panella 
sugar

• ½ cup brown sugar
• 3 large eggs, room 

temperature
• 1 tablespoon Grounded 

Pleasures vanilla 
extract

• 2 tablespoons fresh 
ginger, finely grated

• 2½ cups all purpose 
flour

• 2 teaspoons baking 
powder

• ½ teaspoon baking soda
• 1 tbsp Grounded 

Pleasures Chai
• a pinch salt
• 1 cup Evia Greek Yoghurt

USE THIS EVIA 
PRODUCT
GREEK NATURAL
available in 170g & 700g

recipe by Iron chef Shellie

*See recipe method on next page*



METHOD
HOW TO

1 Place the water, sugar, chai 
in a medium saucepan over 
high heat and bring to the 
boil. Add the pears and cover 
with a piece of non-stick 
baking paper and top with a 
small plate or lid to weigh 
down the pears.

2 Reduce the heat to medium 
and simmer for 35–40 minutes 
or until the pears are soft. 
Carefully remove the pears 
from the syrup and set aside.

3 Preheat oven to 180C / 160C 
fan-forced. Grease and line a 
large loaf pan. Set aside.

4 Using an electric mixer 
beat the butter, panella, and 
brown sugar together until 
light and fluffy. Add in the 
eggs and vanilla extract, 
beating for an additional 3 
minutes. Slowly beat in fresh 
grated ginger.

5 In a separate bowl, combine 
the flour, baking powder, 
baking soda, chai, and salt, 
whisking to combine. Slowly 
alternate folding in the flour 
mixture and the yoghurt into 
the wet ingredients until 
everything is combined.

6 Pour the batter into the 
loaf pan, then place the 
pears bottom side down in 
the batter so they are nearly 
enveloped. Bake for 1 hour, 
then allow to sit for 20 
minutes on a cooling rack 
before removing from pan.
Serve with double cream or 
ice-cream.


