
Upside-Down Caramelized Apricot Tart
 Vegetarian

DESSERT

Ingredients
9  apricots  fresh 

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

0.5 cup sugar

3 tablespoons butter  unsalted 

2 tablespoons water

2 tablespoons whipping cream

Equipment
frying pan

READY IN

45 min.

SERVINGS

8

CALORIES

286 kcal

https://whatsheate.com


sauce pan

oven

tart form

pastry brush

oven mitt

Directions
Position rack in center of oven and preheat to 425°F.

Combine 1/2 cup sugar if using canned apricots (or 3/4 cup sugar if using fresh apricots) and

2 tablespoons water in heavy small saucepan. Stir over medium-low heat until sugar

dissolves. Increase heat and boil without stirring until syrup is deep amber, occasionally

brushing down sides of pan with pastry brush dipped into water and swirling pan, about 8

minutes.

Add butter and cream (mixture will bubble vigorously). Stir over low heat until any caramel

bits are dissolved. Immediately pour caramel into nonstick 10-inch-diameter ovenproof

skillet; swirl to cover bottom of skillet. Carefully place apricot halves, rounded side down,

tightly together atop caramel.

Roll out puff pastry sheet on lightly floured surface to 12 1/2-inch square. Using 12-inch tart

pan bottom or platter as guide, cut pastry into 12-inch round.

Place puff pastry round atop apricots in skillet. Gently press down pastry around apricots at

edge of skillet.

Bake tart until pastry is puffed and deep golden, about 25 minutes.

Remove from oven; cool 1 minute.

Cut around edge of pastry to loosen.

Place large rimmed platter atop skillet. Using oven mitts as aid, hold skillet and platter tightly

together and invert, allowing tart and syrup to fall onto platter. Carefully lift off skillet.

Rearrange any apricots that may have become dislodged.

Serve warm.

Nutrition Facts

 PROTEIN 4.02%
  FAT 53.86%

  CARBS 42.12%



Properties
Glycemic Index:20.97, Glycemic Load:17.7, Inflammation Score:-6, Nutrition Score:4.9617390658544%

Flavonoids
Catechin: 1.45mg, Catechin: 1.45mg, Catechin: 1.45mg, Catechin: 1.45mg Epicatechin: 1.87mg, Epicatechin: 1.87mg,

Epicatechin: 1.87mg, Epicatechin: 1.87mg Kaempferol: 0.25mg, Kaempferol: 0.25mg, Kaempferol: 0.25mg,

Kaempferol: 0.25mg Quercetin: 0.64mg, Quercetin: 0.64mg, Quercetin: 0.64mg, Quercetin: 0.64mg

Nutrients (% of daily need)
Calories: 286.16kcal (14.31%), Fat: 17.47g (26.88%), Saturated Fat: 6.52g (40.77%), Carbohydrates: 30.74g (10.25%),

Net Carbohydrates: 29.5g (10.73%), Sugar: 16.45g (18.28%), Cholesterol: 15.52mg (5.18%), Sodium: 78.55mg

(3.42%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.94g (5.88%), Vitamin A: 944.99IU (18.9%), Selenium:

7.69µg (10.99%), Manganese: 0.18mg (9.03%), Vitamin B1: 0.13mg (8.98%), Vitamin B3: 1.52mg (7.59%), Folate:

27.74µg (6.93%), Vitamin B2: 0.11mg (6.68%), Vitamin K: 6.72µg (6.4%), Iron: 0.95mg (5.27%), Fiber: 1.25g (4.99%),

Vitamin C: 3.96mg (4.8%), Vitamin E: 0.67mg (4.48%), Potassium: 125.74mg (3.59%), Copper: 0.07mg (3.42%),

Phosphorus: 30.87mg (3.09%), Magnesium: 9.24mg (2.31%), Zinc: 0.26mg (1.71%), Vitamin B6: 0.03mg (1.46%),

Calcium: 12.15mg (1.22%), Vitamin B5: 0.11mg (1.1%)


