
 
 

 

APPLE TARTE TATIN 

Wine pairing: VQA Icewine 

This classic French apple tart is baked upside down, with the fruit at the bottom, and the puff pastry baked on top.  

Once inverted, the glossy, caramelized apples are revealed…gorgeous! 

Yield: 1 9-inch (23 cm) 

Serves: 6 

Prep Time: 20 minutes 

Cook Time: 60 minutes 

 

1 sheet   225 g  butter puff pastry, thawed but chilled 

2 ½ lbs   1.2 kg  cooking apples (about 5), such as Honey Crisp or Spartan 

¼ cup + 2 Tbsp 90 g  unsalted butter, divided 

½ cup + 2 Tbsp  125 g  granulated sugar 

1 Tbsp   15 mL  lemon juice 

 

1. Preheat the oven to 375 F (190 C).  On a lightly floured surface, roll the pastry out into a circle and cut it 

so that it is 9-inches (23 cm) across (using the ring of a 9-inch (23 cm) fluted pan creates a lovely edge to 

the pastry). Dock this with a fork and chill until ready to use.  

2. Peel the apples, cut them in half and core them.  Melt 2 Tbsp (30 g) of the butter and pour this over the 

apples, tossing with 2 Tbsp (25 g) of the sugar to coat.  Set aside. 

3. Place a 9-inch (23 cm) skillet (or other round pan that go from the stovetop to the oven) over medium-high 

heat and stir together the remaining ¼ cup (60 g) of butter, ½ cup (100 g) of the sugar and the lemon 

juice.  Once bubbling at the edges, add the apples, arranging them so the curved sides are at the bottom 

and they are overlapping slightly, to pack them in.  Increase the heat to high and cook for 2-3 minutes, 

until bubbling vigorously at the edges.  Place the pan (without pastry) in the oven to bake for 15 minutes. 

4. Pull the pan from the oven and place the chilled puff pastry on top of the apples, tucking it in a little 

around the edges. Return the pan to the oven and bake for 30-35 minutes, until the pastry is a golden 

brown.  Let the tarte cool in the pan for 20-30 minutes.  Use a palette knife to loosen any apples that might 

stick to the sides of the pan.  Place a large plate over the pan and invert both (use a tea towel). Lift up the 

pan to reveal the tarte. 

The Tarte Tatin can be served warm or at room temperature. 



 
 

 

 

From Bake with Anna Olson, Appetite by Random House, 2016 

 

TO MAKE WITH US 

Tools: 

Rolling Pin 

Plate, for chilling pastry and to serve tarte 

Saute pan, tatin pan or other ovenproof skillet 

Cutting board 

Vegetable peeler 

Melon baller (to core apples) 

Ingredients: 

As specified 

Suggested Wines: 

PondView Estate Winery 2019 Gold Series Vidal Icewine 

Reif Estate Winery 2018 Vidal Icewine 

 


