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READY IN CALORIES
©

180 min. 535 kcal

DESSERT

Ingredients

I:‘ 2.5 pounds baking apples are apples that have a sweet-tart balance and hold their shape
when such as granny smith, and sweeter apples, such as honeycrisp and gala), peeled and cut into 1/4-

inch-thick slices
I:‘ 0.3 cup apricot preserves
I:‘ 0.3 teaspoon cinnamon
I:‘ 1large eggs

D 2 cups flour all-purpose

I:‘ 0.3 cup granulated sugar
I:‘ 1 cup cup heavy whipping cream

I:‘ 0.5 teaspoon juice of lemon fresh


https://whatsheate.com

I:‘ 1 teaspoon lemon zest fresh grated

I:‘ 0.3 cup brown sugar light packed

I:‘ 0.3 teaspoon pumpkin pie spice

I:‘ 0.1 teaspoon salt

I:‘ 2 tablespoons butter unsalted cut into small pieces
I:‘ 1 teaspoon vanilla extract pure

I:‘ 1 teaspoon water

I:‘ 8 servings whipped cream

Equipment
food processor
bowl

frying pan
baking sheet
sauce pan
oven

whisk

wire rack

pot

sieve
blender
plastic wrap
aluminum foil
wax paper

springform pan
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measuring cup

Directions



|:| Blend together flour, sugar, salt, zest, and butter in a bowl with your fingertips or a pastry

blender (or pulse in a food processor) until mixture resembles coarse meal.

|:| Whisk together egg and vanilla in a small bowl and drizzle over flour mixture, then gently stir
with a fork (or pulse) until incorporated and dough begins to form large clumps.

|:| Gather all dough together, then divide dough in half and form each half into a 5- to 6-inch

disk. Chill, wrapped in plastic wrap, until more firm, but not hard, about 30 minutes.

|:| Melt butter in a heavy, wide 6- to 8-quart pot over medium-high heat. Stir in brown sugar,
lemon juice, cinnamon, salt, and apples, and cook, uncovered, stirring and turning apples over
occasionally, until apples soften and juices thicken and begin to caramelize, 10 to 15 minutes
(lower heat if apple mixture browns too quickly).

Transfer to a shallow bowl and chill until cooled.
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Heat oven to 350°F with rack in middle. Invert bottom of springform pan (to make it easier to
slide crostata off bottom), then lock pan. Generously butter springform pan and chill or freeze
briefly to firm up butter.

|:| Press one disk of dough evenly onto bottom and 1inch up side of pan (use the smooth
bottom of a metal measuring cup to help make it even). Chill tart shell.

|:| Roll out remaining disk of dough between 2 sheets of wax paper into a 10-inch round (dough
will be very tender). Peel off top sheet of paper, then cut dough into 10 (3/4-inch-wide) strips
and slide (still on paper) onto a baking sheet. Chill until firm, about 15 minutes in refrigerator
or 5 minutes in freezer.

|:| Spoon apple filling in shell, distributing slices evenly. Arrange 5 strips of dough parallel to each
other, 1inch apart, on filling, trimming edges flush with edge of pan (dough will tear easily;
patch any breaks with fingers). Arrange remaining 5 strips diagonally across first strips, 1inch
apart, to form a lattice, and trim edges.

|:| Gather remaining dough and roll into several long, 1/4-inch-thick ropes. Press enough ropes
around edge of crostata in a single layer, smoothing seams with fingers, to form an even edge
(you will have a little dough left over).

|:| Bake crostata until pastry is pale golden, 50 minutes to 1 hour.

|:| Near end of baking, heat apricot preserves with 1 teaspoon water in a small saucepan over
medium-low heat, stirring, until melted, then strain through a sieve into a small bowl.

|:| When crostata is done, brush top with warm apricot glaze.

|:| Let cool completely in pan on a wire rack, then remove side of pan.



I:‘ Heat cream in a small saucepan over medium heat until it just begins to simmer, then remove

from heat and keep hot, covered.

I:‘ Stir sugars together with 1/2 teaspoon lemon juice in a heavy 2 1/2- to 3-quart saucepan, then
cook undisturbed over medium heat until mixture is partially melted (reduce heat if mixture
turns dark around edge). Continue to cook, stirring occasionally with a fork, until completely
melted and mixture is a deep golden caramel.
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Carefully pour in hot cream (mixture will bubble up and caramel may harden slightly) and
quickly whisk in pumpkin pie spice and salt. Reduce heat and simmer, stirring, until caramel is
dissolved and sauce is reduced to about 1 cup, about 5 minutes.

Remove from heat and whisk in butter until melted.
Transfer to a glass measure to let cool slightly.

To serve, either slide crostata from pan bottom onto a flat serving plate or serve on pan
bottom.
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*Dough can be made up to 3 days ahead and chilled.«Crostata can be made 1 day ahead and
kept in pan at room temperature, covered with foil. Reheat, if desired, uncovered, in a 325°F
oven until warm, 10 to 15 minutes, then let cool to room temperature.«Caramel sauce can be

made 5 days ahead and chilled, covered. Reheat slowly in a saucepan.

Nutrition Facts
]

PROTEIN 5.6% [ FAT 36.28% CARBS 58.12%

Properties
Glycemic Index:30.39, Glycemic Load:36.01, Inflammation Score:-7, Nutrition Score:11.445652173913%

Flavonoids

Cyanidin: 2.23mg, Cyanidin: 2.23mg, Cyanidin: 2.23mg, Cyanidin: 2.23mg Peonidin: 0.03mg, Peonidin: 0.03mg,
Peonidin: 0.03mg, Peonidin: 0.03mg Catechin: 1.87mg, Catechin: 1.87mg, Catechin: 1.87mg, Catechin: 1.87mg
Epigallocatechin: 0.37mg, Epigallocatechin: 0.37mg, Epigallocatechin: 0.37mg, Epigallocatechin: 0.37mg
Epicatechin: 10.7mg, Epicatechin: 10.7mg, Epicatechin: 10.7mg, Epicatechin: 10.7mg Epicatechin 3-gallate: 0.01mg,
Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.01mg Epigallocatechin 3-
gallate: 0.27mg, Epigallocatechin 3-gallate: 0.27mg, Epigallocatechin 3-gallate: 0.27mg, Epigallocatechin 3-
gallate: 0.27mg Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Hesperetin:
0.05mg, Hesperetin: 0.05mg, Hesperetin: 0.05mg, Hesperetin: 0.05mg Luteolin: 0.17mg, Luteolin: 0.17mg, Luteolin:
0.17mg, Luteolin: 0.17mg Kaempferol: 0.2mg, Kaempferol: 0.2mg, Kaempferol: 0.2mg, Kaempferol: 0.2mg Quercetin:
5.72mg, Quercetin: 5.72mg, Quercetin: 5.72mg, Quercetin: 5.72mg



Nutrients (% of daily need)

Calories: 535.3kcal (26.76%), Fat: 22.03g (33.89%), Saturated Fat: 13.41g (83.82%), Carbohydrates: 79.41g
(26.47%), Net Carbohydrates: 74.61g (27.13%), Sugar: 46.98g (52.2%), Cholesterol: 93.43mg (31.14%), Sodium:
114.53mg (4.98%), Alcohol: 0.17g (100%), Alcohol %: 0.07% (100%), Protein: 7.66g (15.31%), Vitamin B2: 0.44mg
(25.85%), Selenium: 14.96ug (21.36%), Vitamin B1: 0.31mg (20.36%), Fiber: 4.81g (19.23%), Vitamin A: 933.64IU
(18.67%), Folate: 69.25ug (17.31%), Manganese: 0.3mg (15.04%), Phosphorus: 149.88mg (14.99%), Calcium:
130.89mg (13.09%), Iron: 1.94mg (10.78%), Potassium: 373.19mg (10.66%), Vitamin B3: 2.09mg (10.46%), Vitamin C:
8.42mg (10.21%), Vitamin B5: 0.8mg (7.95%), Magnesium: 27.36mg (6.84%), Vitamin B6: 0.13mg (6.53%), Vitamin
B12: 0.37ug (6.11%), Copper: 0.12mg (6.08%), Vitamin E: 0.91mg (6.06%), Zinc: 0.9mg (5.99%), Vitamin D: 0.79ug
(5.24%), Vitamin K: 4.66pg (4.44%)



