
 
 
 

TARTE TATIN 
 
MISE EN PLACE 
 

● The night before your class, remove butter from your fridge and bring to 
room temperature. 

● Defrost your puff pastry. 
● Preheat your oven to 400 F. 

 
 
 
TARTE TATIN (serves 6) 
  
8 granny smith apples*, or as needed 
juice of 1 lemon 
1 sheet puff pastry, preferably all butter (eg President’s Choice Brand) 
100g butter, at room temperature 
130g sugar 
2 tbsps Calvados or brandy 
Chantilly cream (whipped with icing sugar to taste, finished with some brandy) 
 
*NOTE: you can substitute pears or plums for the apples in this recipe 
  
• Preheat the oven to 400°F. 
• Cut the pastry into a circle large enough to cover your tarte tatin dish, and chill. 
• Peel, halve and core the apples and toss them with the lemon juice. 
• Spread the butter into the base of a tarte tatin tin, or an ovenproof frying pan. 
• Spread evenly with the sugar then arrange the pear halves, rounded sides down. 
• Place over a medium heat and cook, without stirring, shaking the pan as necessary 

as a caramel forms in the pan. 
• Continue cooking for about 20 minutes or so, until the apples are beginning to 

soften and you have a golden caramel in the bottom of the pan. 
• Carefully pour in the Calvados or brandy (the caramel will spit) and cook for 

another minute or so, flambéing if you wish. 
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• Lay the pastry over the apples, tucking it in around the sides to fully enclose the 
pears. 

• Bake for 15 minutes then turn the oven down to 350°F and bake for another 10-15 
minutes until the pastry is crispy and golden brown. 

• Allow the tart to cool for about 10 minutes before inverting onto a plate or board. 
 
 
EQUIPMENT 
Digital weighing scale 
Cutting board and knives 
Bowls 
Measuring cups and spoons 
Oven proof frying pan 


