SPICED APPLE TARTE TATIN
Spiced Apple Tarte Tatin is a wonderful French dessert. This one-pan recipe is simple and it won't leave
you unimpressed. Perfect for any day of the year.
SERVES
PREPARATION:
COOK:
BAKE:
TOTAL TIME:
TARTE TATIN
280 g (10 ounces) puﬀ pastry,
prerolled sheets
1 tsp melted butter (for the pastry)
5 Evelina or Gala, Honeycrisp apples
150 g (3/4 cup) sugar
60 g (1/2 stick) unsalted butter
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SLICES
MINUTES
MINUTES
MINUTES
MINUTES

PREPARE THE PUFF PASTRY
Take the puff pastry from the fridge. Place the pastry over a
sheet of parchment paper, then place a 26 cm (10 1/2 - inch)
plate in the center of the pastry, making sure it covers the
pastry completely. Using a knife, cut out a circle in the size of
the plate. Remove the leftover puff pastry. Brush the circle
with melted butter and prick it all over with a fork. Transfer
the prepared pastry with the parchment paper to a baking
sheet and place it in the fridge or even better, in a freezer until
needed.

1 tbsp lemon juice, freshly squeezed
1/2 tsp vanilla paste
1/2 cinnamon stick
2 whole allspice
3 whole cloves
TOOLS AND EQUIPEMENT
parchment paper
26 cm (10 1/2 inch) plate or
cake ring
baking sheet
bowl
9 1/2-inch (24 cm) oven-safe
skillet

TIP
Feel free to use frozen puff pastry. In that case, roll it to a
2-3mm (1/8 -inch) thickness before using. Always keep your
puff pastry cold.
PREPARE THE APPLES
Peel the apples, cut in half, then remove the core using a
Sponsored teaspoon or a melon baller. Drizzle with lemon juice. Place a 24
cm (9 1/2 - inch) oven-safe skillet over medium heat. Add the
sugar and cook for about 6 - 8 minutes, or until the sugar
dissolves and the caramel is beautifully golden brown. Don't
stir the sugar, but feel free to shake the saucepan in a circular
motion from time to time to evenly distribute the sugar.
Remove from the heat, and add small cubes of butter. Using a
heat-proof rubber spatula, stir vigorously until the butter
melts, then place back over medium-low heat. Add the vanilla
paste, pinch of salt, cinnamon stick, allspice, and cloves. Stir
and add the apples. Cook for about 8 - 10 minutes in the
caramel, turning the apples occasionally so that they bathe in
the caramel. Remove from the heat and set aside for 8 - 10

minutes for the apples to cool slightly.
BAKE THE TARTE TATIN
Arrange the apples tightly together against each other in the
skillet, making sure the cut-side of the apples is looking up.
Take the prepared puff pastry from the fridge or freezer and
place it on top. Tuck the pastry down the sides of the pan.
Transfer the skillet with the Tarte Tatin into the preheated
oven on the middle rack. Bake for 30 - 35 minutes at 200 °C /
390 °F or at 190 °C / 375 °F if you are using a convection oven.
Bake until the pastry is beautifully golden-brown and baked.
SERVE
Remove the baked Apple Tarte Tatin from the oven. Leave in a
skillet for one hour to cool. Place a large plate on top of the
skillet and carefully pour the leftover caramel from the Tarte
Tatin into a small bowl. Then place a large serving plate on top
of the puff pastry and invert. Carefully remove the skillet, cut
in six equal slices, and serve with vanilla ice cream or whipped
cream and some of that preserved caramel from baking.
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