
Apple Brown Butter Tart
 Vegetarian

DESSERT

Ingredients
0.3 cup brandy

2 tablespoons butter

1  eggs  with 1 tablespoon water beaten 

3  eggs

0.8 cup flour

1 cup flour

0.5 cup golden raisins

0.3 cup ice water

READY IN

165 min.

SERVINGS

10

CALORIES

542 kcal

https://whatsheate.com


1 pinch kosher salt

6  golden delicious apples  cored peeled cut into 1/8ths 

1 cup sugar

2 tablespoons sugar

1.5 sticks butter  unsalted 

1.5 sticks butter  unsalted cold cut into pea-size pieces 

1  vanilla pod  split 

Equipment
food processor

bowl

frying pan

sauce pan

oven

stand mixer

tart form

Directions
Watch how to make this recipe.

Special equipment: 9-inch tart pan

Preheat the oven to 350 degrees F.

Combine the butter, flour, and salt in a food processor. Pulse until the mixture looks like

Parmesan cheese.

Drizzle in half the cold water and pulse until the mixture forms a rough ball, adding the

remaining water if needed.

Remove the dough from the food processor, form into a disk, wrap in plastic, and refrigerate

for at least 1 hour.

For the filling: In a small saucepan, melt the butter and cook it until it starts to brown and

begins to smell like hazelnuts.

Transfer the butter to the bowl of a stand mixer equipped with a paddle.



Add the sugar and beat together on medium speed. Gradually add the flour. Once the flour

has combined, add the eggs one at a time. Beat in the vanilla bean seeds.

For the apples: In a large saute pan, melt the butter over medium heat.

Add the apples and sugar and cook until the apples start to soften, 6 to7 minutes. Pull the pan

off the burner and add in the brandy. Return to the fire and flambe, if desired, or just let the

alcohol burn off. Toss in the raisins.

Remove the dough from the fridge 15 minutes before ready to use, this will allow the dough to

soften and come to room temperature.

Dust a clean work surface with flour.

Roll the dough out 1/8-inch thick and lay it in the tart pan with lots of overhang on the sides.

Schmear half the filling into the bottom of the tart pan and top with the apple mixture. Fold

the extra dough over the top of the apples.

Brush the dough with the egg wash.

Bake the tart in the oven until the top is golden brown and slightly crispy, 45 to 50 minutes.

Nutrition Facts

 PROTEIN 3.5%
  FAT 52.3%

  CARBS 44.2%

Properties
Glycemic Index:44.38, Glycemic Load:34.8, Inflammation Score:-6, Nutrition Score:8.0186957587367%

Flavonoids
Cyanidin: 1.71mg, Cyanidin: 1.71mg, Cyanidin: 1.71mg, Cyanidin: 1.71mg Peonidin: 0.02mg, Peonidin: 0.02mg, Peonidin:

0.02mg, Peonidin: 0.02mg Catechin: 1.42mg, Catechin: 1.42mg, Catechin: 1.42mg, Catechin: 1.42mg

Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg

Epicatechin: 8.22mg, Epicatechin: 8.22mg, Epicatechin: 8.22mg, Epicatechin: 8.22mg Epicatechin 3-gallate:

0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg

Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg,

Epigallocatechin 3-gallate: 0.21mg Luteolin: 0.13mg, Luteolin: 0.13mg, Luteolin: 0.13mg, Luteolin: 0.13mg

Kaempferol: 0.35mg, Kaempferol: 0.35mg, Kaempferol: 0.35mg, Kaempferol: 0.35mg Quercetin: 4.55mg,

Quercetin: 4.55mg, Quercetin: 4.55mg, Quercetin: 4.55mg

Nutrients (% of daily need)
Calories: 541.59kcal (27.08%), Fat: 31.6g (48.62%), Saturated Fat: 19.34g (120.88%), Carbohydrates: 60.08g

(20.03%), Net Carbohydrates: 56.58g (20.57%), Sugar: 38.13g (42.37%), Cholesterol: 128.01mg (42.67%), Sodium:



47.43mg (2.06%), Alcohol: 2g (100%), Alcohol %: 1.13% (100%), Protein: 4.76g (9.53%), Vitamin A: 1047.38IU

(20.95%), Selenium: 12.02µg (17.17%), Fiber: 3.5g (14.01%), Vitamin B2: 0.23mg (13.39%), Vitamin B1: 0.2mg (13.22%),

Folate: 50.83µg (12.71%), Manganese: 0.22mg (10.84%), Iron: 1.53mg (8.49%), Vitamin E: 1.21mg (8.06%),

Phosphorus: 79.16mg (7.92%), Vitamin B3: 1.5mg (7.5%), Vitamin C: 5.26mg (6.37%), Potassium: 221.93mg (6.34%),

Copper: 0.11mg (5.32%), Vitamin D: 0.77µg (5.15%), Vitamin K: 5.33µg (5.08%), Vitamin B6: 0.1mg (5.07%), Vitamin

B5: 0.42mg (4.15%), Magnesium: 15.21mg (3.8%), Calcium: 30.34mg (3.03%), Vitamin B12: 0.18µg (3%), Zinc: 0.43mg

(2.86%)


