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Pear, Rhubarb and Cherry Tart Tatin 
 
 

EQUIPMENT 
 

Chef’s Knife, Vegetable Peeler, 22-24cm Frypan with Lid, Mixing Bowls 
 
 

INGREDIENTS 
 

2 Pears (Red D’Anjou or Beurre Bosc), 2-3 Rhubarb Sticks (cut into 5-6cm lengths),  
150gm Caster Sugar, 40gm Butter, 100gm Fresh Cherries,  

1 Sheet Puff Pastry, Salt Flakes 
 
 

METHOD 
 

Place the sugar in the frypan and on the stovetop over medium/low heat to caramelise. (Keep watch to ensure the sugar does 
not burn and avoid stirring the sugar) 

 
Peel the pears and cut each pear into quarters. Cut away the core from each quarter and set aside. 

 
Using the lid of the frypan as a guide cut the puff pastry around the lid forming a circle. 

 
Once the sugar has caramelised and is golden remove it from the stove. Add the butter and shake the pan to disperse the 

butter evenly and season the caramel liberally with salt. 
 

Carefully add the rhubarb pieces keeping an even gap between each piece for the pears to sit in. Once the rhubarb is added 
place a piece of pear in between the rhubarb sticks. Place the pears peeled side down with the pointed end towards the 

middle. 
 

Once the pears have been added carefully place the puff pastry over the fruit and slightly press it down. Place the pan into a 
pre-heated oven 180˚C for 20 minutes. 

 
Once baked remove the pan from the heat and rest for 5 minutes, once rested place a large plate over the pan and with a swift 

motion invert the tart onto the plate. 
 

Garnish with fresh cherries and serve hot with ice cream. 
 
 

HINTS & TIPS 
 

- Keep watch of your caramel while on the stove. Avoid stirring it with spoons if you need to mix the caramel tilt the pan 
from side to side. 

 
- Ensure your pastry is at room temperature before baking so it does not shrink while baking. 

 
 


