pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Alsatian apple tart

1hr20to 1 hr 30 - 4 servings

INGREDIENTS LET’S GET COOKING

Pastry: 150 g plain flour (T55) 1. Rub the cold butter into the flour. Add the sugar, salt and egg, then bring the

Pastry: 90 g butter dough together. Refrigerate for 30 minutes.

Pastry: 18 g sugar 2. Roll out on a floured surface, line the tin, trim the edges and prick the base.

3. Whisk the eggs and yolk with the custard sugar. Add the cream and 50 g of

Pastry: 1 egg
milk, then whisk again.

Pastry: 2 g salt

4. Peel and thinly slice the apples. Arrange them in a spiral on the pastry.
Custard: 220 g full-fat liquid cream v S E > PR

5. Pour in the custard, leaving the tops of the apples showing. Bake for 30 to 40

Ozt g Z1eRy minutes in an oven preheated to 180°C.

Custard: 2 eggs
Custard: 1 egg yolk
Custard: 50 g milk
2 apples

Quantities adjusted. Method quantities refer to the base recipe.

pazapah



