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TARTE TATIN w/ BAY LEAF – serves 6 – 8 
= best fall thru spring

dough :
180 gr unbleached flour 
90 gr unsalted butter, just out of the refrigerator and cut into pieces
Generous pinch or two unrefined sea salt

filling :
850 gr sweet firm apples [I use Reinette Clochard-an French heirloom apple but Golden Delicious works 
wonderfully, or any number of Reinette apples]
125 gr unrefined cane sugar
5 – 6 FRESH bay leaves
85 gr unsalted butter, cut into pieces

Crème fraîche [optional]

|||   Sift the flour with the salt into a large bowl. Add the butter. With your hands rub the flour and butter together until the 
butter is completely incorporated and the mixture crumbly like sand. Make a well in the middle and start by adding 2 tBsp 
of cold water. Gently mix with a fork, starting from the edge of the bowl inward, digging down and lifting up the flour in the 
center as you turn the bowl 9you can also use your hands to do this). Add more water as needed and gently mix again until 
the dough is clumping and beginning to hold together. It should feel slightly moist (better moist than dry, as the flour will 
absorb the water as it rests). Gather it all up with your hands and press into a tight ball. Place in a glass container or wrap in 
waxed paper and set in the refrigerator for 1 hour. If leaving the dough in the refrigerator overnight, remove it an hour 
before rolling out.

|||   While the dough is resting, preheat the oven to 200 ˚C || 400 ˚F. Pour the sugar into the bottom of a 10 to11-inch 
ceramic, cast iron or glass pie dish with high edges, spreading it evenly across. Place in the oven and cook until the sugar is 
completely melted, 15–20 minutes, tipping and swirling the dish once or twice as the sugar begins to melt and keeping an 
eye, as once the sugar starts to melt it can rapidly burn. You want it to be “caramelized” but not burnt. Remove from the 
oven and immediately place the fresh bay leaves, shiny side down, in the form of a flower on top of the hot melted sugar 
and set aside to cool. [Take a whiff… the blend of bay leaf and caramelized sugar is something for your nose to behold…]

|||   Preheat the oven to 220 C˚  ||  425 ˚F. 
|||   Wash, peel, core, and quarter the apples [if very large cut into eighths]. Place them in concentric circles on the bottom of 
the skillet or pie plate, fitting them as tightly together as possible. Dot with the butter cut into small pieces.

|||   On a lightly floured surface, lightly knead the dough with the heel of your hand. Shape again into a ball, flatten and roll 



out into a circle, about 1/8-inch thick. Cut the dough 1¼ inches wider than the pie plate and carefully place over the top of 
the apples, lifting and tucking the edges down between the apples and the side of the pie plate, creating a sort of “cup” to 
contain the fruit and caramelized sauce.

|||   Bake in the oven for 30 – 40 minutes. The sugar should be nicely bubbling around the edges and the surface of the pie 
dough veering nicely golden. Remove from the oven and immediately place a large flat serving dish on top of the skillet [it 
must overlap] and carefully but rapidly turn the skillet upside down, letting the tart settle onto the serving dish, along with 
the caramelized sauce. Arrange the bay leaves around the tart if stuck to the baking dish. Let cool for 15 minutes before 
serving. Garnish each slice with a generous dollop of crème fraîche, if desired.


