
Ingredients [serves 4] 
For the apples 

4 cox and 3 granny smiths ap-

ples, peeled, halved and cored 

Juice of 1 lemon 

For the pastry 

215g sheet rolled puff pastry, 

chilled 

2 tbsp ground cinnamon 

For the caramel 

130g caster sugar  

50ml water 

50g unsalted butter, cubed 

pinch of sea salt 

1 tbsp calvados 

To serve 

Toasted almonds 

Crème Fraiche 

Tarte tatin with toasted almonds 

Method 
1 Toss the apples and lemon juice in a large bowl, then ar-

range on a baking tray and leave uncovered in the fridge 

overnight. There will be some discolouration, but this will 

help to dry the apples. 

2 Preheat the oven to 180ºC. On a lightly floured surface 

roll out the puff pastry to about 4mm thick, sprinkle over 

the cinnamon, then cut out a 22cm circle. Transfer the 

pastry circle to a plate and refrigerate. 

3 For the caramel, put the water in the bottom of a 20cm 

oven proof frying pan and sprinkle over the sugar. Let it 

sit for two minutes to allow the sugar to dissolve. 

4 Once dissolved, turn the heat to high and cook for 4-5 

minutes until a pale blonde caramel. Take off the heat, 

then add the butter and salt. Stir.  

5 Tightly arrange the apple slices in the pan, round sides 

down. Cut the remaining apple to fill the gaps. They will 

shrink during cooking so try and pack them in as tightly 

as possible. Splash over a little Calvados. 

6 Reduce the heat and cook for 5 minutes, until the apples 

start to soften. Remove the pan from the heat and let it 

cool completely.  

7 Top the apples with the pastry circle, tucking it in around 

the edges, and cut a 1-inch “X” in the centre. Transfer the 

pan to the oven and bake for 20-25 minutes, until the 

crust is golden brown. Allow to cool for about 5 minutes 

and carefully invert onto a serving plate.  

8 Sprinkle with toasted almonds, cool slightly, cut into por-

tions and serve with crème fraiche. 
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Legend has it that this French classic was first invented by the 
Tatin sisters, who accidentally put an apple pie filling into a 
dish before adding the pastry.  I would recommend serving 
with crème fraiche as it is already very sweet, and drying the 
apples in the fridge so that they are less juicy. This reduces the 
likelihood of a “soggy bottom”...  


