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Apple Tart Tatin 
 
 
 

EQUIPMENT 
 

Peeler, Knife, Frypan, Scales 
 
 
 

INGREDIENTS 
 

5 Peeled and quartered Granny Smith Apples, 1 Sheet Butter Puff Pastry,  
250gm Caster Sugar, 50gm Water, 100gm Butter, Salt 

 
 
 
 

METHOD 
 

In a medium size fry-pan (23-30cm) place water, sugar and a pinch of sea salt heat over a medium high heat 
 

Cook until you reach a nice even colored caramel, remove from heat and place in butter, stir until well combined 
 

Now arrange apple directly on top of the caramel, covering as much area as possible 
 

Now place pastry over the top and tuck the edges in down the sides of the pan 
 

Bake in a pre-heated oven on combi setting 180 degrees for 18-20 mins until the pastry is golden 
 

Remove the pan from the oven and let sit for 1 min, carefully pour off some caramel into a bowl  
 

Place a plate over the pastry and invert the pan, spoon over some reserved caramel, slice and serve with a little extra 
caramel and ice cream 

 
 
 

 
HINTS & TIPS 

 
- Pouring off some caramel before inverting the tart on to a plate prevents burns and caramel spilling everywhere 

 
- Try the same recipe with other fruits like pears, pineapple, fresh figs or even bananas 

  
 
 


