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prep time: 40 min
cook time: 30 min servings: 9 tartlets
ready in: 1 hr 30 min

ingredients:

2 sheets frozen puff pastry, thawed

1

3 tablespoons almond paste

2 baby Gala apples

1 teaspoon lemon juice

3 tablespoons Manuka (or dark) honey

1 1/2 tablespoons unsalted butter
1/4  teaspoon ground cinnamon

egg :
flour for dusting ‘

MQ“ oM 20f 3
apple tartlets

from Elle A Cooking @ Home

directions:

Lightly flour a large cutting board or surface. Roll out each puff pastry sheet to an 11-inch square. Using a
3 1/2-inch-diameter biscuit cutter or bowl, cut out 9 rounds from each pastry sheet, forming 18 rounds total.

Using a 2 1/2-inch-diameter biscuit cutter or bowl, cut out smaller rounds from the center of 9 rounds to
form 3 1/2-inch-diameter rings.

Place the remaining 9 whole rounds onto a lined baking sheet and pierce all over with a fork. Using the same
fork, beat the egg in a small bowl. Brush the outer 1/2-inch edges of the 3 1/2-inch rounds with the beaten
egg wash and top each with one of the 3 1/2-inch-diameter rings. Freeze at least 30 minutes. To ensure an
extra flaky crust, store the pastry rounds in the freezer until you are ready to assemble the apple tartlets.
(The prepared puff pastry rounds can be made one day ahead, covered, and kept frozen until ready to bake.)

Preheat the oven to 375°F.

Melt the honey and butter in a small microwavable bowl for 15-20 seconds on high. Stir to combine and set
aside.
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Core and slice apples into 1/8-inch-thin slices and toss with lemon juice to slow the oxidation process and
prevent browning.

Using your hands, roll the almond paste into 9 small balls (approximately 1 teaspoon each) and flatten into
2 1/2-inch discs. Remove the pastry rounds from the freezer and place an almond paste disc inside the ring
of each frozen pastry round. Overlap 5 apple slices atop the almond paste disc for each pastry round.

of the honey mixture.

Bake until apples are tender and pastry is golden brown, about 30 minutes. Remove from the oven and
drizzle reserved honey mixture over each apple tartlet. Serve warm or at room temperature.

notes:

The tartlets can be baked 4-6 hours ahead, and then stored uncovered at room temperature. Simply
re-warm in a 350°F oven for 5-10 minutes. Drizzle the tartlets with the reserved honey mixture just before

3 Brush some of the honey mixture over the apple tartlets and lightly dust with cinnamon. Reserve the rest
~ serving.



