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Peach Tarte Tatin

(2, Vegetarian

SERVINGS CALORIES

©

320 kcal

DESSERT

Ingredients

2 teaspoons plus light

1 teaspoon juice of lemon fresh

1 tablespoon lemon zest grated

5 medium peaches pitted unpeeled quartered

1 sheet puff pastry frozen thawed (half of 17.3-ounce package)

0.1 teaspoon salt

0.7 cup sugar

8 servings whipped cream sweetened
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|:| 2 tablespoons butter unsalted ()

|:| 3 tablespoons water

Equipment
frying pan
oven

cake form
tart form

pastry brush

NN

oven mitt

Directions
|:| Preheat oven to 375°F.

|:| Combine sugar, 3 tablespoons water, and light corn syrup in small nonstick skillet. Stir over
medium heat until sugar dissolves. Increase heat; boil without stirring until syrup is deep
amber color, occasionally brushing down sides of skillet with wet pastry brush and swirling

skillet, about 7 minutes.

Remove from heat. Quickly stir in unsalted butter, fresh lemon juice, and salt. Immediately

pour caramel into nonstick 9-inch-diameter cake pan with 11/2-inch-high sides.

Place unpeeled peach quarters, skin side down, in concentric circles atop caramel in cake

pan, covering caramel completely.
Bake until peaches are just tender, about 30 minutes.

Remove cake pan from oven.
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Roll out puff pastry sheet on lightly floured work surface to 12-inch square. Using 10-inch-
diameter tart pan bottom or plate as guide, cut out round. Pierce pastry all over with fork.
Cover peaches in cake pan with pastry round; press pastry down around peaches at edge of
cake pan.
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Bake tart until pastry is puffed and deep golden, about 27 minutes. (Can be prepared 6 hours
ahead.
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Let stand in cake pan at room temperature. Rewarm tart in 350°F oven for 10 minutes before

continuing.)



Let tart rest 5 minutes.

Cut around edge of cake pan to loosen pastry.
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Place large platter over cake pan. Using oven mitts, hold cake pan and platter firmly together
and invert, allowing tart to settle onto platter. Carefully lift off cake pan. Rearrange any
peaches that may have become dislodged. Cool tart 30 minutes.

Sprinkle with lemon peel.
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Cut warm tart into wedges; serve with whipped cream.

Nutrition Facts
-l |

I PROTEIN 4.03% [ FAT 44.12% cARBS 51.85%

Properties
Glycemic Index:30.04, Glycemic Load:23.13, Inflammation Score:-4, Nutrition Score:5.5817391302275%

Flavonoids

Cyanidin: 1.8mg, Cyanidin: 1.8mg, Cyanidin: 1.8mg, Cyanidin: 1.8mg Catechin: 4.61mg, Catechin: 4.61mg, Catechin:
4.61mg, Catechin: 4.61mg Epigallocatechin: 0.98mg, Epigallocatechin: 0.98mg, Epigallocatechin: 0.98mg,
Epigallocatechin: 0.98mg Epicatechin: 2.19mg, Epicatechin: 219mg, Epicatechin: 2.19mg, Epicatechin: 2.19mg
Epigallocatechin 3-gallate: 0.28mg, Epigallocatechin 3-gallate: 0.28mg, Epigallocatechin 3-gallate: 0.28mg,
Epigallocatechin 3-gallate: 0.28mg Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol:
0.03mg Hesperetin: 0.09mg, Hesperetin: 0.09mg, Hesperetin: 0.09mg, Hesperetin: 0.09mg Naringenin: 0.01mg,
Naringenin: 0.0Img, Naringenin: 0.01mg, Naringenin: 0.0lmg Kaempferol: 0.21mg, Kaempferol: 0.21mg, Kaempferol:
0.21mg, Kaempferol: 0.21Img Quercetin: 0.62mg, Quercetin: 0.62mg, Quercetin: 0.62mg, Quercetin: 0.62mg

Nutrients (% of daily need)

Calories: 320.37kcal (16.02%), Fat: 16.16g (24.85%), Saturated Fat: 5.6g (35%), Carbohydrates: 42.72g (14.24%), Net
Carbohydrates: 40.77g (14.82%), Sugar: 27.17g (30.19%), Cholesterol: 12.09mg (4.03%), Sodium: 127.69mg (5.55%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 3.32g (6.65%), Selenium: 9.62ug (13.75%), Manganese: 0.21mg
(10.38%), Vitamin B3: 2.04mg (10.21%), Vitamin B1: 0.15mg (9.92%), Vitamin A: 434.91IU (8.7%), Fiber: 1.95g (7.79%),
Vitamin K: 8.1ug (7.72%), Folate: 30.02ug (7.51%), Vitamin B2: 0.12mg (7.33%), Vitamin E: 0.97mg (6.48%), Iron:
1.12mg (6.23%), Vitamin C: 5.05mg (6.13%), Copper: 0.1Img (5.6%), Phosphorus: 45.32mg (4.53%), Potassium:
144.93mg (4.14%), Magnesium: 13.36mg (3.34%), Zinc: 0.42mg (2.79%), Vitamin B6: 0.03mg (1.7%), Vitamin B5:
0.17mg (1.69%), Calcium: 15.44mg (1.54%)



