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HUG CLASSIC COLLECTION DESSERT
TARTLETTES Classic 5cm
Art.Nr. 7132135

APPLE CARAMEL TARTS

10 Tartelettes

Ingredients

Sugar 50g butter(1) 20g
lemon juice 20g apple, peeled and cored 250g
butter(2) 10g vanilla pod, seeds 1/2piece
lemon, grated 3g

Preparations

1. Caramelize the sugar in a pan. First add the butter (1) then half the lemon
juice. Stir until the sugar dissolves. Set the pan aside.

2. Cut the apple into 0.5 cm cubes. Sprinkle with the remaining lemon juice.

3. Melt the butter (2) and sauté the apple cubes in it.

4. Add the vanilla seeds and grated lemon.

5. Add the caramel to the apples and mix. Spread into the Tartelettes whilst still

lukewarm.

Serving suggestion
*Vanilla pod

Easy method: Use Bakels La Pomme!!

Just add spices (cinnamon, vanilla, etc.), nuts, dried fruits, and distilled spirits to bring out
your desired taste and fill the tart.

If you use La Pomme for the apple filling, you can make apple tarts in no time.
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