
French Apple Tart (Tarte de Pommes a la
Normande)

 Popular

DESSERT

Ingredients
1 tablespoon apple brandy

4 medium apples  sweet cored peeled halved thinly sliced 

0.5 cup butter  softened 

1  eggs  beaten 

1  egg yolk

2 tablespoons flour  all-purpose 

0.7 cup ground almonds

READY IN

100 min.

SERVINGS

8

CALORIES

256 kcal
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0.3 cup apricot jelly

1 pinch salt

1 teaspoon sugar  white for decoration 

Equipment
bowl

baking sheet

oven

wire rack

plastic wrap

pie form

Directions
In a medium bowl, stir together 1 1/3 cups of flour and salt.

Add the butter, 1 egg yolk and water, and stir until the mixture forms large crumbs. If it is too

dry to press a handful together, stir in more water. Press the dough into a ball, and wrap in

plastic wrap. Flatten slightly, and refrigerate for at least 30 minutes, or until firm. This part can

be done up to three days in advance.

To make the frangipane, cream together the butter and 1/2 cup of sugar in a medium bowl

until light and soft. Gradually mix in the egg and the remaining egg yolk one at a time. Stir in

the apple brandy. Stir 2 tablespoons of flour into the ground almonds, then mix into the

batter. Set aside.

Roll the pastry dough out to about a 12 inch circle on a lightly floured surface. Fold loosely into

quarters, and center the point in a 10 inch tart or pie pan. Unfold dough, and press into the

bottom and up the sides. Prick with a fork all over, and flute the edges. Return pastry to the

refrigerator to chill until firm.

Preheat the oven to 400 degrees F (200 degrees C).

Place a baking sheet inside the oven while it preheats.

Spoon the frangipane into the chilled pastry, and spread into an even layer. Arrange the apple

slices in an overlapping spiral pattern. Each slice should have one edge pressed into the

frangipane until it touches the pastry base, and then overlap the previous slice. Start at the

outside edge, and work towards the center.



Place the pie plate on top of the baking sheet in the preheated oven.

Bake for 15 minutes, or until the filling begins to brown. Reduce the oven temperature to 350

degrees F (175 degrees C).

Bake for another 10 minutes, then sprinkle sugar over the top of the tart. Return to the oven

for 10 more minutes, or until the sugar caramelizes slightly.

Cool the tart on a wire rack. A short time before serving, warm the apricot jelly.

Add some water if necessary to make it a liquid consistency.

Brush onto the tart for a nice shine.

Nutrition Facts

 PROTEIN 5.41%
  FAT 58.52%

  CARBS 36.07%

Properties
Glycemic Index:39.26, Glycemic Load:8.74, Inflammation Score:-3, Nutrition Score:3.7208695567173%

Flavonoids
Cyanidin: 1.46mg, Cyanidin: 1.46mg, Cyanidin: 1.46mg, Cyanidin: 1.46mg Peonidin: 0.02mg, Peonidin: 0.02mg,

Peonidin: 0.02mg, Peonidin: 0.02mg Catechin: 1.21mg, Catechin: 1.21mg, Catechin: 1.21mg, Catechin: 1.21mg

Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg

Epicatechin: 6.99mg, Epicatechin: 6.99mg, Epicatechin: 6.99mg, Epicatechin: 6.99mg Epicatechin 3-gallate:

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

Epigallocatechin 3-gallate: 0.18mg, Epigallocatechin 3-gallate: 0.18mg, Epigallocatechin 3-gallate: 0.18mg,

Epigallocatechin 3-gallate: 0.18mg Luteolin: 0.11mg, Luteolin: 0.11mg, Luteolin: 0.11mg, Luteolin: 0.11mg Kaempferol:

0.13mg, Kaempferol: 0.13mg, Kaempferol: 0.13mg, Kaempferol: 0.13mg Quercetin: 3.72mg, Quercetin: 3.72mg,

Quercetin: 3.72mg, Quercetin: 3.72mg

Nutrients (% of daily need)
Calories: 256.14kcal (12.81%), Fat: 17.43g (26.82%), Saturated Fat: 8.04g (50.23%), Carbohydrates: 24.17g (8.06%),

Net Carbohydrates: 20.78g (7.56%), Sugar: 15.68g (17.42%), Cholesterol: 75.26mg (25.09%), Sodium: 109.33mg

(4.75%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.62g (7.25%), Fiber: 3.39g (13.54%), Vitamin A:

466.83IU (9.34%), Vitamin C: 5.21mg (6.31%), Selenium: 3.94µg (5.63%), Vitamin B2: 0.08mg (4.91%), Iron: 0.76mg

(4.24%), Vitamin E: 0.63mg (4.17%), Phosphorus: 37.33mg (3.73%), Calcium: 36.97mg (3.7%), Potassium: 122.99mg

(3.51%), Folate: 13.68µg (3.42%), Vitamin K: 3.07µg (2.93%), Vitamin B6: 0.06mg (2.93%), Manganese: 0.05mg

(2.62%), Vitamin B1: 0.04mg (2.6%), Vitamin B5: 0.23mg (2.34%), Copper: 0.04mg (2.21%), Vitamin B12: 0.12µg

(1.95%), Magnesium: 6.54mg (1.63%), Vitamin D: 0.23µg (1.54%), Zinc: 0.19mg (1.28%), Vitamin B3: 0.21mg (1.05%)


