Demonstration

Tarte aux Pommes (Apple Tart)
Makes one 9-inch tart

Estimated time to complesie: 90 minutes
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Serving plarrer

Propare your mio on place.

Lightty flour a clean, flat work surface. Place the
dough in the centar of tha floured surface and, using
a rolling pin, ml the dough out to & 25-cantimater
L1kinech) eircia about 3 millimeters (4 inch] thick,
Ising a pesiry brush, lightly brush ofl excess Nour,

Rall the cincle upand avar the raling pin and careful-
Iy transfer it to the tart pan. Using your Tingert ps,
gercly prass the dough into the pan to make a naat
fit. Pinch ofi any excess dough around the edges o
naaton. Tranzfar tha choll to the refrigorator for 20
mirutas o chil.

‘Whila the dough is chilling, propars tha applo compote.

Ueing a wagotable poolar, peal the apples. Using a
paring knifa, cut tham in half langthwize, remova the
coma with tha panng kniteor a malon haller,
Ganerously rub the applas with the cut lamon to pra-
vant discoloration. Do not put the apples in acidulat-
ed water or the natural juices and sugars will be
leazhed cut. Gut the apples inte E-milimeter (3-nzh)
cuhbez, kooping the piecas az aqual in size a2 presinla
50 that thay will ook avanty,

Combing the sugar and B0 milliliters (2 tzblozpoors
ph 1 teaspoon ) watar in & madiom saucepan owr
medium haat. ASd the apples and, using a pering
knife, scrape the seeds from the venilla bean into the
pan. Add tha scraped bean, covar, and place over low



heat. Cook, stirring occasionally with a wooden spoon,
for about 20 minutes, or until tha apples are translu-
cant and all the moisture has evaporated. Take care
that the apples do not disintegrate—you want a
chunky mixture. If the applas ara cooked befora the
moistura has evaporatad, uncover the pan and raiss
tha heat to high to quickly dry them out. If the mois-
tura evaporates bafora the apples are ready, add a
tablespoon of water or the apples will bagin to
caramalize and bum.

Remove the pan from the heat and, using a rubber
spatula, spread the compote out on a shest pan to
stop the cooking. Cover with plastic film and let cool.
While the compote is cooling, prepare the garnish.

Using a vegetable peelar, peal the apples. Using a par-
ing knifa, cut them in half lengthwisa; remove

the core with the paring knifa or a melon baller.
Generously rub the apples with the cut lemon to prevent
discolaration. Do not put the apples in acidulated water
of the natural juices and sugars will be leachad out.

Using a chef's knifa, cut each appla half lengthwisa

into wery thin slices, no more than 3 millimetars

(% inch) thick. Place the apple slices in a small bowl
and, using the lemon half, squeaza lamon juice over

tham, tossing to coat.

Preheat the oven to 177°C (350°F).

Remaove the tart shall from the refrigerator. Spoon the

apple compota into the shall, spreading it out with a
rubber spatula to make an aven layer that fills tha
shall three-quartars full.

Starting with tha outside edge, begin arranging the
apple slices, slightly overlapping, in concantric circles
ower the top of the compota. Fill in any holes with
apple scraps and then finish the cantar with a tight
circla of apple slicas.

Bake for about 1 hour, or until the crust is golden and
the apple slicas are beautifully caramelized and
cooked through.

Remaove from the oven and place on a wire rack to
cool slightly.

To make the glaze, combina the apricot jam with 20
milliliters {2 tablespoons plus 1 teaspoon) water in a




smiall saucapan ovar madiurm haat and cook for just
about a minute to heat through. Remove from the
haat and press through a fine-mesh sieve into a small
bowl. Set aside.

Unmold the tart and placa on a sarving plattar. Using
a pastry brush, lightly coat the entire top with the
warm apricot glaze.

Sarve warrn or at room temperatura.

TIPS

The tart may be made ahead and refrigarated for up
to 2 days before baking. |f so, lightly coat the top
with malted, unsalted butter and cover with plastic
film before storing.

For additional sweetnaszs and flavor, sprinkla the top
of the tart with granulated sugar or vanilla sugar (see
page 82) before baking.

EVALUATING YOUR SUCCESS
Tha apples should ba uniform, even and very thin.

Thea apricot nappage should complately, but lightly,
cover the applas.

Tha crust should have an even edge.

Tha apples should ba uniformly browned whan the
tart has finished baking.

Whan properly baked, the crust will be complataly
cookad in the center.



