HEALTH SCORE

Apple-Cheesecake Tart with Salted Caramel
Glaze

(2 Vegetarian

READY IN SERVINGS
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DESSERT

Ingredients

1 teaspoon butter

2 tablespoons double cream

1large eggs lightly beaten

1 cup flour

2 applesiuse 2 granny smith apples chopped

50 g almond flour

0.5 teaspoon ground cinnamon



https://whatsheate.com

|:| 8 juice of lemon

|:| 225 g cream cheese plain softened
|:| 50 g sugar raw

|:| 1 pinch sea salt good

|:| 0.5 cup sugar

|:| 0.5 cup sugar

|:| 0.5 cup sugar

|:| 0.5 teaspoon vanilla extract

Equipment

mandoline

L]
L]
| aluminum foil
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stand mixer

Directions

|:| Crust: Using a stand mixer or handheld electric whisk, cream the butter, sugar and vanilla
together until lightened. By hand, gently mix in the flour and almonds. Press the resulting
crumbs into a 25cm loose-bottomed tin (or several smaller ones if you have decided to make
individual servings).Custard: Using a stand mixer or handheld electric whisk, cream together
the cream cheese and sugar.

Add the egg and vanilla and mix to completely combine.
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Pour into the prepared (uncooked) crust.Apples: Slice the apples as thinly as possible - a
mandoline is good for this. Toss gently in the sugar, cinnamon and lemon. Leave to soften for
10 minutes or so. Arrange in a layer on top of the custard. Start by laying overlapping apple
slices all the way round the edge. Next create the rose’ - arrange the slices in a spiral,
standing the apple slices a little on their edge, until the centre hole is completely filled in.
Save the smallest, thinnest pieces for the very centre as they will have to bend the most.
Cover the tart with tin foil and bake in a preheated oven set at 190c for 30 minutes (this step
helps soften the apples).



I:‘ Remove the foil and bake for 15-25 minutes longer, until the custard is puffed and the apple
edges are lightly browned.Glaze: When you take the tin foil off the apple tart, start making the
glaze. Melt the sugar in a small saucepan over medium-high heat and cook until rich and
golden.

I:‘ Add the butter and salt and stir to combine.

I:‘ Add the cream and continue to cook, stirring constantly, until the ingredients have formed a
smooth, unified caramel. When the tart looks nearly ready, remove it from the oven and brush
with the glaze. Return to the oven and cook for a further few minutes until the glaze is gently
bubbling. Cool to room temperature. Can be kept in the fridge for several days - store in the

baking tin and wrap well.

Nutrition Facts
-l

I PrROTEIN 6.69% [ FAT 24.38% CARBS 68.93%

Properties
Glycemic Index:39, Glycemic Load:27.39, Inflammation Score:-4, Nutrition Score:6.2173913043478%

Flavonoids

Cyanidin: 0.71mg, Cyanidin: 0.7Img, Cyanidin: 0.71mg, Cyanidin: 0.71mg Peonidin: 0.01mg, Peonidin: 0.01mg,
Peonidin: 0.0Img, Peonidin: 0.01mg Catechin: 0.59mg, Catechin: 0.59mg, Catechin: 0.59mg, Catechin: 0.59mg
Epigallocatechin: 0.12mg, Epigallocatechin: 0.12mg, Epigallocatechin: 0.12mg, Epigallocatechin: 0.12mg
Epicatechin: 3.43mg, Epicatechin: 3.43mg, Epicatechin: 3.43mg, Epicatechin: 3.43mg Epigallocatechin 3-gallate:
0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate:
0.09mg Eriodictyol: 1.46mg, Eriodictyol: 1.46mg, Eriodictyol: 1.46mg, Eriodictyol: .46mg Hesperetin: 4.34mg,
Hesperetin: 4.34mg, Hesperetin: 4.34mg, Hesperetin: 4.34mg Naringenin: 0.41mg, Naringenin: 0.41mg, Naringenin:
0.41mg, Naringenin: 0.41mg Luteolin: 0.05mg, Luteolin: 0.05mg, Luteolin: 0.05mg, Luteolin: 0.05mg Kaempferol:
0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg Myricetin: 0.0Img, Myricetin: 0.01mg,
Myricetin: 0.01mg, Myricetin: 0.0Img Quercetin: 1.94mg, Quercetin: 1.94mg, Quercetin: 1.94mg, Quercetin: 1.94mg

Taste
Sweetness: 100%, Saltiness: 19.25%, Sourness: 78.71%, Bitterness: 45.59%, Savoriness: 8.42%, Fattiness: 25.03%,

Spiciness: 0%

Nutrients (% of daily need)

Calories: 357.11kcal (17.86%), Fat: 10.16g (15.62%), Saturated Fat: 4.21g (26.29%), Carbohydrates: 64.61g (21.54%),
Net Carbohydrates: 62.27g (22.64%), Sugar: 43.87g (48.74%), Cholesterol: 44.02mg (14.67%), Sodium: 121.01mg

(5.26%), Protein: 6.27g (12.55%), Vitamin C: 13.73mg (16.64%), Selenium: 8.49ug (12.13%), Folate: 44.42ug (11.1%),

Vitamin B2: 0.18mg (10.69%), Vitamin B1: 0.15mg (10.15%), Fiber: 2.33g (9.33%), Phosphorus: 81.89mg (8.19%),



Manganese: 0.16mg (7.81%), Calcium: 69.78mg (6.98%), Iron: 1.23mg (6.86%), Vitamin A: 286.48IU (5.73%), Vitamin
B12: 0.32ug (5.36%), Potassium: 182.33mg (5.21%), Vitamin B3: 1.04mg (5.18%), Vitamin B5: 0.48mg (4.8%), Vitamin
B6: 0.06mg (3.21%), Magnesium: 11.02mg (2.75%), Copper: 0.05mg (2.73%), Zinc: 0.4mg (2.65%), Vitamin E:
0.33mg (2.2%), Vitamin D: 0.27ug (1.8%), Vitamin K: 1.58ug (1.5%)



