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Apple tart with vanilla sauce

JERNEJ KITCHEN
APPLE TART WITH VANILLA SAUCE

Simple to make yet incredibly delicious, served with rich vanilla sauce. Perfection!
* makes
1
tart (24cm / 9-inch diameter)
e preparation:
90
minutes

tart crust
Prepare and bake your tart crust. If you are going to make our tart crust recipe, you can click on the "Tart
dough" ingredient on the left and follow the instructions.

apples

Preheat the oven to 175 A°C / 350 A°F. Clean and core the apples and slice them thinly. Arrange the apple
slices in concentric circles over your baked pie crust and brush them with a mixture of melted butter, 1
teaspoon of caster sugar and 1 tablespoon of Calvados brandy / rum. Place in the oven and bake for 30
minutes at 175 A°C / 350 A°F.

filling

Remove apple tart from the oven. In a large bowl combine sour cream, double cream, eggs and caster
sugar. Pour the mixture over baked apples and place back in the oven. Bake for another 8 - 10 minut at
175 A°C/ 350 A°F or until the filling is nice golden. Remove from the oven and let it cool slightly.

vanilla sauce

Beat together the yolk and the sugar, using a whisk. Beat until the mixture is smooth and pale. Add the
milk to a saucepan. Slice the vanilla bean lengthwise and scrape the seeds into the milk. Bring the milk to
a boil. Whisk the milk into the yolks mixture, then pour the mixture back to the saucepan. Place on the
stove, over a low heat, stirring with a spatula and scraping the bottom of the saucepan to keep it from
sticking, until the sauce thickens, be careful not to get scrambled eggs. Remove from the heat and let it
cool slightly, serve with your apple tart.

Tip

Vanilla sauce should not reach more than 80 A°C / 170 A°F while cooking.

apple tart
Tart Dough

8 large apples (Cox's Orange Pippin if possible)


https://jernejkitchen.com/recipes/bread-and-doughs/tart-dough

50 g butter, unsalted

1 tbsp Calvados brandy or rum
1 tsp sugar

120 g sour cream

220 g double cream

3 eqggs

40 g sugar

vanilla sauce
3 eqgg yolks

35 g sugar

250 ml full fat milk

1/2 vanilla bean (seeds only)

Tools and equipement

TART RING (24CM / 9-iNCH DIAMETER)

mandolin (optional)

kitchen knife

large bowl

whisk
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https://jernejkitchen.com/recipes/fruit/apple-tart-vanilla-sauce

