
Pickled Jesuit Pears 

Jean Tremblay’s Family Recipe 

Contributed by Dar Navarre Darley 

 

The recipe is an old one but simple.  Prepare jars as you would for regular canning.  Quarts are easier to 

pack but pints will do.  We slice the ends of the pears (just straight slices to allow the syrup to fully be 

absorbed.)  For pints add 5 to 7 whole cloves in bottom of the jar (double for quart jars.).  Pack tightly 

with pears.  Add more cloves to top of pears. 

 

Syrup: 
3 cups white vinegar 

3 cups brown sugar 

1 tsp. coarse salt 

1 cup water 

2 cinnamon sticks 

Whole cloves 

 

Add all ingredients to large pot, stir and on medium bring to a full rolling boil.  Stir constantly for five 

minutes.  The sugar should be dissolved and the cinnamon sticks a very dark colour.  Simmer on low 5 

more minutes to release more cinnamon flavour.  Pout hot liquid directly over pears in jars and put on 

lids.  I process in a hot water bath for 15 minutes and then allow to cool for 24 hours before moving.  

Pears should be allowed 4 weeks to flavour before eating.  


