Tarte Tatin
Serves 1 | Active Time: 1 hour | Total Time: 1 hour

Chef's Notes

Other great apples for baking: Crispin, Cortland, Granny Smith and Winesap.

Preparing Your Mise en Place

To begin the tart, preheat your oven to 400° degrees Fahrenheit.

Flour the counter and puff pastry and roll out the dough to about 1/8’ -inch
thickness. Sprinkle with cinnamon and roll into the dough.

Place a 9" -inch, oven-proof pan over top and cut around. Transfer the circle of
dough to a tray and let it chill in the refrigerator, while you prepare the apples.

Step 1: Preparing Your Mise en Place

« all-purpose flour (for rolling out the
dough)

o 1/2 Ib puff pastry (approx.)

« 1/4 tsp cinnamon

Preparing the Apples

Before cutting the apples, first measure out the butter and sugar. Peel and quarter
the apples. Remove the core, trying to keep the natural shape of the apple. Then
cut each quarter in half again.

Step 2: Preparing the Apples

« 110 2 tsp unsalted butter
o 1/3 cup sugar
« 3 medium Golden Delicious apples

Swich



Cooking and Baking the Tart

To cook the tart, preheat the oven-proof pan over medium heat. To make a dry
caramel, sprinkle a bit of the sugar onto the surface and wait until it starts to melt.
Continue to sprinkle the remaining sugar around the edge where the sugar has
started to melt. Once all of the sugar has been added, and it has started to melt
and caramelize around the edges, you can slowly stir it.

Once the sugar has fully melted, turn the heat to low and let the caramel take on a
rich, golden color. This will happen rather quickly. Remove the pan from the heat
and add the apples, being careful not to touch the caramel, as it is extremely hot.

As you add the apples, the caramel will start to seize because of the temperature
drop, but this is normal. Try to place the apples as nicely as possible, as the tart
will later be flipped over for pretty presentation.

The apples will shrink considerably during cooking, so it is important to pack in as
many as you can. Place the apples back over low heat and cook for a few
minutes. Once the apples start to absorb the caramel and release their water,
gently turn them over with a pair of tongs, being careful not to damage them.

Continue to cook for about 5 minutes or until the apples are just cooked through.
Turn off the heat and push the apples together to fill in the gaps. Place knobs
butter over top, followed by a bit of lemon zest.

Remove the dough from the refrigerator and place it over top, cinnamon-side
down. Vent the dough in the center to allow steam to escape. Quickly place this
into the oven, so the dough doesn’t warm up too much. Bake for about 12 to 15
minutes. Once the puff pastry is nice and golden, it's ready.

While it’s still hot, place a large plate over top the pan. Very carefully flip the pan
over to release the tart. Note: Make sure to use an oven mitt when flipping the tart
over, as the pan will be very hot from being in the oven. If any pieces of apple
happen to be stuck to the bottom of the pan, don’t worry. Gently remove them and
place them onto the tart.

Let the tart cool slightly before serving. This delicious tart goes extremely well with

vanilla ice cream.

Step 3: Cooking and Baking the Tart

 pinch of lemon zest
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