
Tarte Tatin

DESSERT

Ingredients
6 tablespoons butter  diced chilled 

0.3 cup cake flour

0.8 cups flour

0.3 cup ice water  or as needed 

1  lemon zest  juiced 

6  golden delicious apples  cored peeled halved 

2 tablespoons sugar

5.5 cups sugar

6 tablespoons butter  unsalted 

READY IN

175 min.

SERVINGS

6

CALORIES

1267 kcal

https://whatsheate.com


6 servings whipped cream

2 tablespoons vegetable shortening  chilled 

Equipment
food processor

bowl

frying pan

oven

Directions
In the bowl of a food processor fitted with a steel blade, place the flours, sugar and butter.

Pulse 5 or 6 times in 1/2-second bursts to break up the butter.

Add the shortening, turn on the machine and immediately add the ice water, pulsing 2 or 3

times. The dough should look like a mass of smallish lumps and should just hold together in a

mass when a handful is pressed together. If the mixture is too dry, pulse in more water by

droplets.

Turn the dough out onto the work surface and with the heel of your hand, rapidly and roughly

push egg-size blobs into a 6-inch smear. Gather the dough into a relatively smooth cake,

wrap in plastic and refrigerate at least 2 hours (or up to 2 days).

Slice the halved apples into 4 lengthwise wedges each, and toss in a large bowl with the

lemon juice and zest and 1/2 cup sugar.

Drain the apples after macerating 20 minutes.

In a 9-inch skillet melt the butter over high heat. Stir in the remaining sugar and cook until the

syrup bubbles and caramelizes, and turns a brown color.

Remove the pan from the heat and arrange a layer of apple slices in a neat pattern on the

caramel in the skillet, then arrange the remaining apples neatly on top.

Return the pan to moderately high heat and cook for about 25 minutes, covering the pan after

10 minutes. Every few minutes press down on the apples and baste them with the exuded

juices. When the juices are thick and syrupy, remove the pan from the heat.

On a lightly floured surface, roll the chilled dough into a circle, 3/16-inch thick and 1-inch

larger than the top of the pan. Drape the dough over the apples, pressing the edge of the

dough between the apples and the inside of the pan.



Cut 4 small steam holes on the top of the dough.

Bake until the pastry has browned and crisped, about 20 minutes.

Unmold the tart onto a serving dish (so the pastry is on the bottom), and serve warm or cold

with whipped cream or vanilla ice cream, as desired.

Nutrition Facts

 PROTEIN 1.61%
  FAT 24.27%

  CARBS 74.12%

Properties
Glycemic Index:70.86, Glycemic Load:157.71, Inflammation Score:-6, Nutrition Score:9.6921739681907%

Flavonoids
Cyanidin: 2.86mg, Cyanidin: 2.86mg, Cyanidin: 2.86mg, Cyanidin: 2.86mg Peonidin: 0.04mg, Peonidin: 0.04mg,

Peonidin: 0.04mg, Peonidin: 0.04mg Catechin: 2.37mg, Catechin: 2.37mg, Catechin: 2.37mg, Catechin: 2.37mg

Epigallocatechin: 0.47mg, Epigallocatechin: 0.47mg, Epigallocatechin: 0.47mg, Epigallocatechin: 0.47mg

Epicatechin: 13.7mg, Epicatechin: 13.7mg, Epicatechin: 13.7mg, Epicatechin: 13.7mg Epicatechin 3-gallate: 0.02mg,

Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate: 0.02mg Epigallocatechin 3-

gallate: 0.35mg, Epigallocatechin 3-gallate: 0.35mg, Epigallocatechin 3-gallate: 0.35mg, Epigallocatechin 3-

gallate: 0.35mg Luteolin: 0.22mg, Luteolin: 0.22mg, Luteolin: 0.22mg, Luteolin: 0.22mg Kaempferol: 0.25mg,

Kaempferol: 0.25mg, Kaempferol: 0.25mg, Kaempferol: 0.25mg Quercetin: 7.3mg, Quercetin: 7.3mg, Quercetin:

7.3mg, Quercetin: 7.3mg

Nutrients (% of daily need)
Calories: 1267.12kcal (63.36%), Fat: 35.39g (54.44%), Saturated Fat: 20.02g (125.15%), Carbohydrates: 243.15g

(81.05%), Net Carbohydrates: 237.67g (86.43%), Sugar: 220g (244.44%), Cholesterol: 89.24mg (29.75%), Sodium:

149.19mg (6.49%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.27g (10.55%), Fiber: 5.48g (21.93%), Vitamin

A: 1076.46IU (21.53%), Vitamin B2: 0.33mg (19.53%), Selenium: 9.96µg (14.23%), Vitamin B1: 0.19mg (12.51%),

Vitamin C: 10.06mg (12.19%), Phosphorus: 118.09mg (11.81%), Manganese: 0.22mg (11.24%), Calcium: 108.8mg

(10.88%), Potassium: 360.07mg (10.29%), Folate: 40.04µg (10.01%), Vitamin E: 1.47mg (9.8%), Vitamin K: 8.49µg

(8.09%), Vitamin B5: 0.65mg (6.49%), Iron: 1.16mg (6.44%), Vitamin B3: 1.23mg (6.16%), Magnesium: 23.89mg

(5.97%), Vitamin B6: 0.12mg (5.89%), Copper: 0.11mg (5.71%), Vitamin B12: 0.31µg (5.08%), Zinc: 0.73mg (4.86%),

Vitamin D: 0.34µg (2.28%)


