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Recipe of the Week 18th August 2008
Tarte Tatin 
Caramelised butterscotch apples served on a pastry base, the ultimate upside down cake!  There are many variations on this tart, including some savoury ones but for me, this is the quintessential tarte tatin!
This recipe serves 8
Ingredients:
375g fresh ready rolled puff pastry

50g icing sugar

200g caster sugar

75g unsalted butter 

6-7 Granny Smith apples 

You will need a 20cm ovenproof frying pan or dish for this recipe
Method: 

Preheat the oven to 220C. Put the caster sugar in the bottom of the pan, adding the butter and a splash of water. Make the caramel by placing over a high heat for about 5 mins.

Peel the apples and cut into quarters, removing the core. Cut one of the apples into half and then place this one in the middle of the pan, arranging the other apple quarters around the pan tightly so that they fit neatly and look pretty.

Place the pan with the apples back over a high heat and cook for another 6 mins or so...

Remove the apples from the heat when they have started to soak up the caramel and cover with the puff pastty which you will have rolled out and covered with a little icing sugar. Tuck the pastry edges well into the side of the pan and make a small hole in the top of the tart to allow some of the steam to escape.

Bake for 30mins approx until the pastry is golden. Serve with creme fraiche or vanilla ice cream or both - yum! 

I wonder did the Tatin sisters have any idea that a mistake could turn out so well...
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