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C Upside-Down Apple Tart )

(2, Vegetarian

READY IN SERVINGS
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CALORIES

©

275 min. 10

DESSERT

541 kcal

Ingredients

0.5 cup butter

1 cup butter cold

2 cups flour all-purpose

3 Ib granny smith apples peeled quartered

0.5 cup ice-cold water

1 pinch salt

1.8 cups sugar divided

Equipment
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food processor
bowl

frying pan
oven

knife

plastic wrap
stove

cutting board

Directions
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Freeze 1 cup cut-up butter 30 minutes. Pulse cold butter, flour, salt, and 1/4 cup sugar in a

food processor 7 to 8 times or until mixture resembles coarse meal.

Add 1/2 cup ice-cold water, 1 Tbsp. at a time, and pulse just until mixture comes together and
a dough forms. Turn dough out onto a piece of plastic wrap, and shape into a disk. Wrap in
plastic wrap, and chill 2 to 24 hours.

Gently stir together apples, 1/2 cup butter, and remaining 11/2 cups sugar in a large bowl.

Place apple mixture in a 10-inch cast-iron skillet. (Skillet will be very full.) Cook over medium-
low heat 1 hour to 1 hour and 15 minutes or until liquid is reduced, thickened, and turns golden,
stirring only once every 15 minutes. (Depending on your stovetop, you might need to lower

the temperature if mixture begins to scorch on the bottom.)
Preheat oven to 42
Unwrap dough, and turn out onto a lightly floured surface.

Roll dough to a 12-inch circle; place over warm apple mixture, tucking edges into sides of
skillet.

Bake at 425 for 25 minutes or until crust is golden brown and flaky.

Let cool 10 minutes. Run a knife around edge of skillet; invert tart onto a cutting board or

serving plate.

Nutrition Facts

PROTEIN 2.31% [ FAT 45.51% CARBS 52.18%



Properties
Glycemic Index:27.71, Glycemic Load:43.2], Inflammation Score:-6, Nutrition Score:6.9195651878481%

Flavonoids

Cyanidin: 2.14mg, Cyanidin: 2.14mg, Cyanidin: 2.14mg, Cyanidin: 2.14mg Peonidin: 0.03mg, Peonidin: 0.03mg,
Peonidin: 0.03mg, Peonidin: 0.03mg Catechin: 1.77mg, Catechin: 1.77mg, Catechin: 1.77mg, Catechin: 1.77mg
Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg
Epicatechin: 10.25mg, Epicatechin: 10.25mg, Epicatechin: 10.25mg, Epicatechin: 10.25mg Epicatechin 3-gallate:
0.01mg, Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.0Img
Epigallocatechin 3-gallate: 0.26mg, Epigallocatechin 3-gallate: 0.26mg, Epigallocatechin 3-gallate: 0.26mg,
Epigallocatechin 3-gallate: 0.26mg Luteolin: 0.16mg, Luteolin: 0.16mg, Luteolin: 0.16mg, Luteolin: 0.16mg
Kaempferol: 0.19mg, Kaempferol: 0.19mg, Kaempferol: 0.19mg, Kaempferol: 0.19mg Quercetin: 5.46mg, Quercetin:
5.46mg, Quercetin: 5.46mg, Quercetin: 5.46mg

Nutrients (% of daily need)

Calories: 540.65kcal (27.03%), Fat: 28.2g (43.39%), Saturated Fat: 17.58g (109.87%), Carbohydrates: 72.74g
(24.25%), Net Carbohydrates: 68.8g (25.02%), Sugar: 49.17g (54.63%), Cholesterol: 73.21mg (24.4%), Sodium:
225.62mg (9.81%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 3.23g (6.45%), Vitamin A: 924.39IU (18.49%),
Fiber: 3.94g (15.76%), Vitamin B1: 0.22mg (14.74%), Selenium: 9.03ug (12.89%), Folate: 50.85ug (12.71%),
Manganese: 0.22mg (10.98%), Vitamin B2: 0.18mg (10.42%), Vitamin B3: 1.61mg (8.07%), Vitamin C: 6.26mg (7.59%),
Iron: 1.35mg (7.49%), Vitamin E: 1.05mg (7%), Vitamin K: 5.45ug (5.19%), Potassium: 181.23mg (5.18%), Phosphorus:
50.14mg (5.01%), Copper: 0.08mg (3.85%), Vitamin B6: 0.07mg (3.39%), Magnesium: 13.Img (3.28%), Vitamin B5:
0.23mg (2.3%), Calcium: 20.79mg (2.08%), Zinc: 0.26mg (1.77%)



