
Tarte Aux Pommes 

(Apple Tart) 

Ingredients for one 8” tart: 

1 recipe pate sucree: 

1 cup all purpose flour 

4 T butter, cubed & very cold 

1 T sugar 

1 tsp salt 

2 tsp water 

Ice water, if needed           www.txcookingschool.com 

Directions: 

1.  Sift the flour, sugar, and salt directly onto work surface (clean countertop) 

2.  Cut the cold butter into flour with pastry cutter or fingertips (fingertips are 

better since you get a feel for how evenly it gets mixed).  Work quickly to avoid 

butter getting warm.  

3.  When mixture has a sandy texture, add the water.  Add ice water until dough 

reaches a soft, tacky consistency.  It’s right when it holds the shape of a ball 

without cracking or being too mushy.  

4.  Gather the dough into a disc, cover with plastic wrap and refrigerate for at 

least 30 min.  

Butter for tart ring and bottom 

The Apple Compote: 

4-5 apples, granny smith 

½ lemon 

2 T water 

2 T sugar 

The Garnish & Filling: 

2-3 apples, granny smith 

½ lemon 

2 T butter, melted 

The Finish: 

¼ cup apricot preserves 

1 T water 

Directions: 

For the Pastry Shell: 

1.  Butter a tart ring & bottom and place on buttered sheet pan.    

2.  Roll the chilled dough out to a circle about 1/8” thick. (you may have to 

pound it a few times if it’s too hard from the chill time) 



3.  Roll the dough back onto the rolling pin and unroll it over the tart ring.  

Make sure there’s about 2” of dough hanging over the edge to form a border.  

Press the dough snugly against the inside of the ring.  

4.  Press about ½” of overlapping dough over the edge of the ring. Using a 

rolling pin, roll over the ring to cut off excess dough.  

5.  Refrigerate the pastry shell. 

For the Apple Compote: 

1.  Peel the apples and cut them in half.  Remove the cores with a paring knife 

or melon baller.  Rub halves with lemon.   

2.  Cut apples into cubes.  Place apple cubes in med-large skillet/pan with the 

water.  Cover and cook over medium heat until apples give off their juices.  

3.  Uncover and continue cooking, stirring frequently until all moisture has 

evaporated.  The apple compote should be slightly chunky.  Remove from heat 

and let cool.  

For the Garnish & Filling: 

1.  Peel the apples and cut in half lengthwise and core them.  Rub with lemon 

and slice horizontally, very evenly & thinly, about 1/8” thick.  

2.  Fill the pastry shell to ¾ of the depth with compote.   

3.  Arrange apple slices closely together around the tart.  There should be two 

rings of slices that overlap.  (feel free to Google images of a classic apple tart) 

Brush apples with melted butter.  

4.  Fill in the center with apples in a rosette design or in an even row.  The 

apples will shrink in the oven, so top the tart with a generous amount of them, 

no compote should be visible.  

5.  Bake at 425 on the bottom rack for about 10 min.  Lower heat to 350 and 

bake 50-60 minutes.  The apples should be soft and brown on the edges, and 

the pastry should be golden brown.  

For the finish: 

1. Before the tart is completely done, remove it from the oven.  Take off the tart 

ring and then put tart back in oven to color sides.  Remove from oven and place 

on cooling rack.  

2. Melt apricot preserves in the microwave or on stovetop and brush the top of 

the tart with a thin coating of the glaze.  

 


