
Apple and Caramel Aged Gouda Crostata
 Vegetarian

DESSERT

Ingredients
8 servings mrs richardson's butterscotch caramel sauce

6 tablespoons plus  light 

1  eggs  beaten 

0.5 teaspoon fleur del sel

6.7 ounces flour  all-purpose 

3 ounces gouda cheese  grated 

8 servings gouda cheese

0.5 cup granulated sugar

READY IN

180 min.

SERVINGS

8

CALORIES

887 kcal

https://whatsheate.com


0.3 cup cornmeal  yellow stone-ground 

0.5 cup cup heavy whipping cream

2 tablespoons water

3 ounces brown sugar  light 

5.5 pounds pink lady apples  cored peeled thinly sliced 

3 tablespoons sugar

7 ounces butter  unsalted chilled cubed 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

wooden spoon

rolling pin

offset spatula

pastry brush

baking spatula

Directions
Make the Dough: Pulse the flour, cornmeal, and sugar in the processor bowl a few times to

combine.

Add the grated Gouda through the feed tube, continuing to pulse, then drop the pieces of

butter through the feed tube, pulsing until the mixture resembles pea-sized crumbs. Slowly

add 2 tablespoons water as you continue pulsing a few more times, then add more water if

necessary; stop when the dough just starts to come together.

Put the sugar into a medium copper or heavy stainless steel saucepan and set over medium

heat.

Pour the cream and corn syrup into a small saucepan and set over medium-low heat.



As the sugar heats, you will see it start to melt around the edges and then turn golden incolor,

in 2 to 3 minutes. Using a wooden spoon or heatproof silicone spatula, nudge the sugar lightly

on one side. You will see liquid caramel slowly move out from underneath the granular sugar.

Very slowly start to move the sugar into the liquid caramel. Do not rush this process - if the

caramel starts to look grainy, you are incorporating the sugar too quickly. If the caramel starts

to smoke or get very dark, remove the pan from the heat until the smoking subsides, or lower

the heat.

Meanwhile, watch the cream: You want it to come to a boil when the sugar reaches the liquid

caramel stage, so adjust the timing accordingly by raising or lowering the heat under the

cream (if the cream comes to a boil too early, just remove it from the heat).

When the sugar has completely melted and is dark amber in color, remove from the heat and

pour in the cream - it will bubble substantially. When the caramel has settled down, stir the

ingredients together until smooth.

Add the butter and salt and stir until smooth, about 30 seconds.

Pour the hot caramel into a heatproof jar or container and let cool completely.

The caramel sauce can be stored, covered, in the refrigerator for up to 4 weeks. Bring to room

temperature or reheat gently before serving.

Make the pie:Line a 13-by-18-by-1-inch baking sheet with parchment or a silicone liner.

Mix the apple slices with the brown sugar in a medium bowl.

Remove one disk of dough from the refrigerator and place on a floured cool surface. Using a

rolling pin, roll the dough out into a 13-inch circle: Start from the center of the dough and roll

outward, rotating the dough 2 to 3 inches after each roll—this will help create a true circle.

After every four to five rolls, run a large offset spatula under the dough to release it from the

work surface.

Add a little flour to the surface, rolling pin, and/or dough if the dough sticks or becomes

difficult to roll.

Transfer the dough to the lined baking sheet and refrigerate for 15 minutes.

Position a rack in the center of the oven and heat the oven to 325°F. Arrange the apples on

the dough, leaving a 2-inch border all around: overlap the apple slices as you arrange them in

concentric circles, working from the outside in until you reach the center.

Drizzle the caramel sauce over the apples.

Lift one side of the dough over the apples and press it down over the fruit, making 5 or 6 large

pleat folds. Then continue around the crostata, pressing the pleats so they adhere.

Refrigerate the crostata until the crust is cold and firm to the touch, about 15 minutes.



Using a pastry brush, brush the edges of the dough with the beaten egg.

Sprinkle the fleur de sel over the fruit.

Bake for 45 to 55 minutes, or until the crust is golden.

Let the crostata cool completely on the baking sheet, then, using an offset spatula, transfer to

a serving platter.

The crostata can be stored, covered, at room temperature for up to 2 days.

Nutrition Facts

 PROTEIN 6.8%
  FAT 37.35%

  CARBS 55.85%

Properties
Glycemic Index:48.59, Glycemic Load:41.07, Inflammation Score:-8, Nutrition Score:16.223043462505%

Flavonoids
Cyanidin: 4.9mg, Cyanidin: 4.9mg, Cyanidin: 4.9mg, Cyanidin: 4.9mg Peonidin: 0.06mg, Peonidin: 0.06mg,

Peonidin: 0.06mg, Peonidin: 0.06mg Catechin: 4.05mg, Catechin: 4.05mg, Catechin: 4.05mg, Catechin: 4.05mg

Epigallocatechin: 0.81mg, Epigallocatechin: 0.81mg, Epigallocatechin: 0.81mg, Epigallocatechin: 0.81mg

Epicatechin: 23.48mg, Epicatechin: 23.48mg, Epicatechin: 23.48mg, Epicatechin: 23.48mg Epicatechin 3-gallate:

0.03mg, Epicatechin 3-gallate: 0.03mg, Epicatechin 3-gallate: 0.03mg, Epicatechin 3-gallate: 0.03mg

Epigallocatechin 3-gallate: 0.59mg, Epigallocatechin 3-gallate: 0.59mg, Epigallocatechin 3-gallate: 0.59mg,

Epigallocatechin 3-gallate: 0.59mg Luteolin: 0.37mg, Luteolin: 0.37mg, Luteolin: 0.37mg, Luteolin: 0.37mg

Kaempferol: 0.44mg, Kaempferol: 0.44mg, Kaempferol: 0.44mg, Kaempferol: 0.44mg Quercetin: 12.51mg,

Quercetin: 12.51mg, Quercetin: 12.51mg, Quercetin: 12.51mg

Nutrients (% of daily need)
Calories: 886.91kcal (44.35%), Fat: 38.29g (58.9%), Saturated Fat: 23.66g (147.89%), Carbohydrates: 128.85g

(42.95%), Net Carbohydrates: 120.26g (43.73%), Sugar: 96.69g (107.44%), Cholesterol: 136.92mg (45.64%),

Sodium: 646.42mg (28.11%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 15.67g (31.35%), Calcium: 356.75mg

(35.68%), Fiber: 8.59g (34.35%), Phosphorus: 334.28mg (33.43%), Vitamin A: 1301.41IU (26.03%), Selenium: 17.43µg

(24.9%), Vitamin B2: 0.4mg (23.68%), Vitamin B1: 0.28mg (18.75%), Vitamin C: 14.63mg (17.74%), Folate: 67.53µg

(16.88%), Manganese: 0.34mg (16.84%), Zinc: 2.24mg (14.9%), Potassium: 492.8mg (14.08%), Vitamin B12: 0.81µg

(13.54%), Vitamin B6: 0.22mg (10.99%), Magnesium: 43.24mg (10.81%), Iron: 1.91mg (10.64%), Vitamin E: 1.48mg

(9.88%), Vitamin K: 10.1µg (9.62%), Vitamin B3: 1.86mg (9.3%), Copper: 0.16mg (8.06%), Vitamin B5: 0.69mg

(6.88%), Vitamin D: 0.92µg (6.15%)


