
Apple Tarts with Apple Ice
 Vegetarian   Dairy Free

DESSERT

Ingredients
4 ounces almond paste  such as odense pure (not marzipan) 

1  egg yolk

0.5 cup granulated sugar

0.8 cup juice of lemon

8 servings powdered sugar  for garnish 

1 pound puff pastry  frozen according to directions thawed (look fwith all butter) 

Equipment
bowl

READY IN

480 min.

SERVINGS

8

CALORIES

469 kcal

https://whatsheate.com


baking sheet

baking paper

oven

knife

whisk

cookie cutter

Directions
Heat the oven to 400°F.

Roll the puff pastry to a thickness of 1/4 inch (the store-bought variety will most likely already

be this thickness). With a 5-inch cookie cutter, or using a dish and a knife, cut the dough into

8 circles, 5 inches in diameter, and place on a baking sheet lined with parchment paper. Poke

a few holes in each pastry round with a fork, and place the baking sheets in the refrigerator so

that the dough can rest.Peel and core the apples.

Cut each apple in half and slice very thinly with a knife.

Brush each slice with lemon juice and set aside. Make an egg wash by whisking together the

egg yolk and 2 teaspoons of water in a small bowl.

Remove the pastry rounds from the fridge and brush the surface of each with egg wash.

Roll a teaspoon of almond paste into a ball, flatten it like a coin, and place it in the center of a

pastry round; repeat with the other rounds. Using about 3/4 of an apple per tart, layer apple

slices around the almond paste, creating a circular fan of apples around the tart and leaving

most of the almond paste center exposed.

Place tarts in the fridge to rest for 20 minutes.

Remove the tarts from the refrigerator and sprinkle each with 1 tablespoon granulated sugar.

Bake 15 minutes or until golden brown. Dust each tart with powdered sugar and drizzle with

Caramel Sauce.

Serve some Apple Ice with each tart.Beverage pairing: Lustau Pedro Ximénez San Emilio

Sherry, Spain. Because of the marzipan and caramel sauce, the wine for this dish should not

emphasize fruit, but rather more nutty, cooked flavors. This sweet sherry made from the

Pedro Ximénez grape tastes of dried figs, hazelnuts, and caramel. It’s thick and rich, but kept

from being cloying by surprising acidity.

Nutrition Facts



 PROTEIN 4.91%
  FAT 49.46%

  CARBS 45.63%

Properties
Glycemic Index:15.76, Glycemic Load:22.57, Inflammation Score:-3, Nutrition Score:8.27391301549%

Flavonoids
Eriodictyol: 1.12mg, Eriodictyol: 1.12mg, Eriodictyol: 1.12mg, Eriodictyol: 1.12mg Hesperetin: 3.31mg, Hesperetin:

3.31mg, Hesperetin: 3.31mg, Hesperetin: 3.31mg Naringenin: 0.32mg, Naringenin: 0.32mg, Naringenin: 0.32mg,

Naringenin: 0.32mg Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)
Calories: 468.85kcal (23.44%), Fat: 26.22g (40.34%), Saturated Fat: 6.06g (37.9%), Carbohydrates: 54.44g

(18.15%), Net Carbohydrates: 52.84g (19.21%), Sugar: 26.44g (29.38%), Cholesterol: 24.3mg (8.1%), Sodium:

144.05mg (6.26%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.85g (11.71%), Selenium: 15.72µg (22.46%),

Manganese: 0.4mg (20.14%), Vitamin B1: 0.25mg (16.45%), Folate: 62.43µg (15.61%), Vitamin E: 2.31mg (15.41%),

Vitamin B2: 0.24mg (14.02%), Vitamin B3: 2.59mg (12.93%), Vitamin C: 8.87mg (10.75%), Iron: 1.77mg (9.83%),

Vitamin K: 9.14µg (8.71%), Phosphorus: 81.2mg (8.12%), Magnesium: 28.98mg (7.25%), Copper: 0.14mg (6.79%),

Fiber: 1.6g (6.4%), Zinc: 0.58mg (3.84%), Calcium: 34.53mg (3.45%), Potassium: 105.52mg (3.01%), Vitamin B6:

0.04mg (1.77%), Vitamin B5: 0.11mg (1.13%)


