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Folded Apple Tart
Recipe By Liz Barbour

I love this recipe for its simplicity and because a store bought pie dough will work as a nice substitute for a homemade crust.  If you prefer a homemade crust, try my Pate Brisse recipe.

Serves 6

1 Pillsbury “Just Unroll” refrigerated pie crust

4 large apples, peeled, cored, and sliced thin (a combination of Honey Crisp and Granny Smith is delicious and adds great texture)
1/3 cup plus 2 Tbs sugar

1 tsp cinnamon

¼ cup apricot preserves

1. Place a rack to the center of the oven and heat to 425°F.

2. Cover a baking sheet that has no sides, with parchment paper. (If your baking sheet has sides, flip it over and use the back, or you can use an 11” tart pan with removable bottom.)

3. Unwrap the dough and unroll it onto a lightly floured cutting board.  Gently roll out the dough with a rolling pin to increase the size of the circle of dough about 1 inch.  Place the dough onto the lined baking pan.
4. Combine 1/3 cup sugar and the cinnamon in a large bowl.  

5. Toss the sugar mixture with the sliced apples.

6. Mound the apple mixture onto the center of the dough leaving 1 ½” of dough exposed around the edges.

7. Lift the edges of the dough and fold them inward over the filling to create a folded-over border. 

8. Sprinkle the entire tart with the remaining 2 Tbs sugar. 

9. Bake for 15 minutes at 425°F  and then lower the temperature to 375˚.  Bake until the crust is browned and the fruit is cooked and bubbling, about an additional 30-40 minutes. 

10. Remove the tart from the oven and slide it off the parchment and onto a cooling rack.    

11. Heat the apricot preserves in the microwave to melt.  Brush or spoon the preserves onto the crust and exposed apples to give a shine to the tart.

12. Cool for 15 minutes before serving. 

