MARY BERRY TARTE TATIN RECIPE

MARY BERRY TARTE TATIN RECIPE IS A DELIGHTFUL CULINARY MASTERPIECE THAT BRINGS A TASTE OF FRANCE TO YOUR
KITCHEN. RENOWNED FOR HER APPROACHABLE AND EASY-TO-FOLLOW RECIPES, MARY BERRY’S VERSION OF THIS CLASSIC
UPSIDE-DOWN CARAMELIZED APPLE TART IS NO EXCEPTION. WHETHER YOU ARE A SEASONED BAKER OR A NOVICE IN THE KITCHEN,
THIS RECIPE WILL GUIDE YOU THROUGH THE STEPS TO CREATE A STUNNING DESSERT THAT IS SURE TO IMPRESS FAMILY AND
FRIENDS.

WHAT IS TARTE TATIN?

TARTE TATIN IS A TRADITIONAL FRENCH DESSERT THAT FEATURES CARAMELIZED APPLES BAKED UNDER A LAYER OF PASTRY. TS
ORIGINS CAN BE TRACED BACK TO THE LATE 19 TH CENTURY IN THE SMALL TOWN OF LAMOTTE‘BEUVRON, WHERE IT WAS
ACCIDENTALLY CREATED BY THE T ATIN SISTERS. THE TART IS KNOWN FOR ITS RICH BUTTERY FLAVOR AND ITS BEAUTIFUL
PRESENTATION WHEN INVERTED, REVEALING THE GLOSSY, CARAMELIZED APPLES ON TOP.

WHY CHoostE MARY BerrY's RecIPE?

MARY BERRY IS A HOUSEHOLD NAME IN THE CULINARY WORLD, PARTICULARLY KNOWN FOR HER ROLE AS A JUDGE ON “THe
GREAT BRITISH Bake OFF.” HER RECIPES ARE CELEBRATED FOR BEING BOTH SIMPLE AND ELEGANT, MAKING THEM ACCESSIBLE TO
HOME BAKERS OF ALL SKILL LEVELS. HERE ARE A FEW REASONS WHY YOU SHOULD CONSIDER HER TARTE TATIN RECIPE:

e EAsY To FoLLow: MARY BERRY’S INSTRUCTIONS ARE CLEAR AND CONCISE, MAKING IT EASY TO UNDERSTAND EACH
STEP.

o PerRFECTLY BALANCED FLAVORS: THE COMBINATION OF SWEET CARAMELIZED APPLES WITH A BUTTERY PASTRY IS
BALANCED TO PERFECTION.

o |MPRESSIVE PRESENTATION: THE INVERTED TART NOT ONLY TASTES AMAZING BUT ALSO LOOKS STUNNING, MAKING IT
PERFECT FOR SPECIAL OCCASIONS.

INGREDIENTS FOR MARY BERRY’S TARTE TATIN

BEFORE DIVING INTO THE PREPARATION, IT’S ESSENTIAL TO GATHER ALL THE INGREDIENTS. HERE’S WHAT YOU WILL NEED:

For THE PASTRY:

2256 (8 0z) PLAIN FLOUR

1006 (3.5 0z) COLD UNSALTED BUTTER, DICED
* 1 TABLESPOON ICING SUGAR

® ] EGG YOLK

CoLb WATER (AS NEEDED)



For THE ToOPPING:

6-8 MEDIUM-SIZED COOKING APPLES (SUCH AS BRAMLEY OR GRANNY SMITH)

1006 (3.5 0z) BUTTER

2006 (7 0z) CASTER SUGAR

e 1 TEASPOON VANILLA EXTRACT (OPTIONAL)

STeP-BY-STEP GUIDE TO MAKING MARY BERRY'S TARTE TATIN

STEP 1: PREPARE THE PASTRY

1. IN A LARGE MIXING BOWL, COMBINE THE PLAIN FLOUR AND ICING SUGAR.

2. ADD THE COLD DICED BUTTER AND RUB IT INTO THE FLOUR USING YOUR FINGERTIPS UNTIL THE MIXTURE RESEMBLES FINE
BREADCRUMBS.

3. STIR IN THE EGG YOLK AND ADD COLD WATER, A TABLESPOON AT A TIME, UNTIL THE DOUGH BEGINS TO COME TOGETHER.
4. FORM THE DOUGH INTO A BALL, WRAP IT IN CLING FILM, AND REFRIGERATE FOR AT LEAST 30 MINUTES.

STEP 2: PREPARE THE APPLES

1. PEEL, CORE, AND CUT THE APPLES INTO QUARTERS.

2. INA LARGE, HEAVY-BASED FRYING PAN, MELT THE BUTTER OVER MEDIUM HEAT.

3. ADD THE CASTER SUGAR AND COOK UNTIL IT BEGINS TO CARAMELIZE, STIRRING OCCASIONALLY TO PREVENT BURNING.
4. ONCE THE SUGAR TURNS A GOLDEN COLOR, CAREFULLY ADD THE APPLE QUARTERS AND COOK FOR ABOUT 10 MINUTES,
TURNING THEM OCCASIONALLY UNTIL THEY ARE JUST TENDER AND COATED IN CARAMEL.

STeP 3: ASSEMBLE THE T ARTE TATIN

1. PREHEAT YOUR oVveEN To 190°C (375°F).

2. T AKE THE CHILLED PASTRY FROM THE REFRIGERATOR AND ROLL IT OUT ON A LIGHTLY FLOURED SURFACE TO A CIRCLE THAT IS
SLIGHTLY LARGER THAN YOUR FRYING PAN.

3. REMOVE THE PAN FROM THE HEAT AND ARRANGE THE CARAMELIZED APPLES IN THE BASE, ENSURING THEY ARE PACKED TIGHTLY.
4. LAY THE ROLLED PASTRY OVER THE APPLES AND TUCK THE EDGES DOWN AROUND THE APPLES.

STeP 4: BAKE THE TARTE TATIN

1. PLACE THE FRYING PAN IN THE PREHEATED OVEN AND BAKE FOR 25-30 MINUTES, OR UNTIL THE PASTRY IS GOLDEN BROWN.
2. REMOVE FROM THE OVEN AND ALLOW TO COOL FOR A FEW MINUTES BEFORE INVERTING.

STEP 5: INVERT THE TARTE TATIN

1. PLACE A LARGE PLATE OVER THE FRYING PAN AND CAREFULLY FLIP IT OVER TO RELEASE THE TART.
2. [F ANY APPLES STICK TO THE PAN, SIMPLY REMOVE THEM AND PLACE THEM BACK ON THE TART.
3. ALLOW THE TART TO COOL SLIGHTLY BEFORE SERVING.



SERVING SUGGESTIONS

MARY BERRY'S TARTE TATIN CAN BE ENJOYED WARM OR AT ROOM TEMPERATURE. HERE ARE A FEW SERVING SUGGESTIONS TO
ELEVATE YOUR DESSERT:

e SerVE WITH CREAM: A DOLLOP OF FRESH WHIPPED CREAM OR CLOTTED CREAM COMPLEMENTS THE TART'S SWEETNESS.
o |ce CREAM DELIGHT: VANILLA OR CARAMEL ICE CREAM ADDS A DELIGHTFUL CONTRAST TO THE WARM TART.

o GARNISH WITH NUTS: CHOPPED WALNUTS OR PECANS CAN ADD A LOVELY CRUNCH AND FLAVOR.

TIPS FOR THE PerrFeCT TARTE TATIN

- CHOOSE THE RIGHT APPLES: SELECT COOKING APPLES THAT ARE FIRM AND TART TO BALANCE THE SWEETNESS OF THE
CARAMEL.

- W ATCH THE CARAMEL: BE ATTENTIVE WHEN MAKING THE CARAMEL; IT CAN GO FROM PERFECTLY GOLDEN TO BURNT QUICKLY.
- DoN’T RUSH THE PASTRY: T AKE YOUR TIME WHEN MAKING THE PASTRY TO ENSURE IT IS FLAKY AND TENDER.

CoNcCLUSION

IN CONCLUSION, THE MARY BERRY TARTE TATIN RECIPE IS A FANTASTIC WAY TO IMPRESS YOUR GUESTS WITH A CLASSIC
FRENCH DESSERT THAT IS NOT ONLY DELICIOUS BUT ALSO STUNNING IN APPEARANCE. \WITH MARY BERRY’S CLEAR
INSTRUCTIONS, YOU CAN CONFIDENTLY CREATE A TART THAT WILL BE THE STAR OF ANY DINNER PARTY OR SPECIAL OCCASION.
SO GATHER YOUR INGREDIENTS, ROLL UP YOUR SLEEVES, AND ENJOY THE DELIGHTFUL PROCESS OF MAKING THIS EXQUISITE
DESSERT!

FREQUENTLY ASkeD QUESTIONS

\WHAT IS MARY BERRY'S KEY INGREDIENT FOR A CLASSIC TARTE TATIN?

MARY BERRY OFTEN EMPHASIZES THE USE OF HIGH-QUALITY, FIRM APPLES LIKE BRAMLEY OR GRANNY SMITH FOR THE BEST
FLAVOR AND TEXTURE IN HER T ARTE T ATIN.

How poes MARY BERRY SUGGEST PREPARING THE APPLES FOR T ARTE T ATIN?

MARY BERRY RECOMMENDS PEELING, CORING, AND CUTTING THE APPLES INTO HALVES OR QUARTERS BEFORE CARAMELIZING THEM
IN BUTTER AND SUGAR.

\WHAT TYPE OF PASTRY DOES MARY BERRY USE FOR TARTE TATIN?

MARY BERRY TYPICALLY USES A PUFF PASTRY FOR HER T ARTE TATIN, WHICH CREATES A LIGHT AND FLAKY TEXTURE WHEN
BAKED.

How poes MARY BERRY ACHIEVE THE CARAMELIZATION IN HER TARTE TATIN?

MARY BERRY ACHIEVES CARAMELIZATION BY COOKING THE SUGAR AND BUTTER TOGETHER IN A SKILLET UNTIL GOLDEN BROWN
BEFORE ADDING THE APPLES.



WHAT IS THE RECOMMENDED BAKING TEMPERATURE FOR MARY BErRRY’'S TARTE TATIN?

MARY BERRY USUALLY RECOMMENDS BAKING THE TARTE TATIN AT 190°C (375°F) UNTIL THE PASTRY IS GOLDEN AND THE
APPLES ARE TENDER.

How poes MARY BERRY SUGGEST SERVING | ARTE T ATIN?

MARY BERRY SUGGESTS SERVING TARTE TATIN \WARM, OFTEN WITH A SCOOP OF VANILLA ICE CREAM OR A DOLLOP OF CR ME
FRA CHE FOR ADDED RICHNESS.

CAN MARY BerrY’s TARTE TATIN BE MADE AHEAD OF TIME?

YES, MARY BErRY’S TARTE TATIN CAN BE MADE AHEAD OF TIME AND REHEATED GENTLY IN THE OVEN BEFORE SERVING TO
RESTORE ITS PASTRY'S FLAKINESS.
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