Tarte Tatin

1 cup (250 ml) all-purpose flour

2 Tbs (30 ml) sugar

3 Tbs (45 ml) cold butter or margarine

2 to 3 Tbs (30 to 45 ml) ice water

2+1/2 lbs (1 Kg) Granny Smith apples, peeled, 

cored, and cut into 1/2 inch (1 cm) slices

1/2 cup (125 ml) sugar

A grating of fresh nutmeg

1 Tbs (15 ml) lemon juice

1/4 cup (60 ml) sugar

2 Tbs (30 ml) butter or margarine

Combine the flour and 2 tablespoons (30 ml) sugar in a bowl.  Using a pair of knives, cut the 3 tablespoons (45 ml) butter into the flour mixture until it resembles coarse crumbs.  Add the ice water 1 tablespoon at a time, mixing with a fork just until the dough holds together.  Wrap the dough in plastic wrap and refrigerate for 30 minutes.  On a floured surface, roll the dough into a circle about 1 inch (2 cm) larger than the skillet you are going to use.  Cover with plastic wrap and set aside.

Combine the apples, 1/2 cup (125 ml) sugar, and the nutmeg in a bowl and toss to combine.  Sprinkle with the lemon juice and set aside.

Place 1/4 cup (60 ml) sugar in the bottom of a heavy 10 or 11 inch (25 or 28 cm) skillet and cook over medium heat until the sugar melts and turns golden brown.  Add the apple mixture and the 2 tablespoons butter and cook for 5 minutes, or until the apples are just tender.  Remove from the heat.

Arrange the apples so as to form a slight mound in the center of the skillet.  Place the pastry on top of the apples and tuck in the edges.  Cut two or three slits in the pastry to allow steam to escape.  Bake at 425F (210C) for 20 to 25 minutes, until the crust is golden brown.  While still hot, turn the tarte out onto a serving platter so the crust is on the bottom.  Serve war or at room  temperature.

Serves 6 to 8.

Recipe by John E. Andrews

