
Ta!e Tatin

For the pastry:
6 tbs. butter*
2 cups brown rice flour
1 cup gluten-free oat flour
1 tsp. xantham gum
1/2 tbs. cold water (if needed)

For the filling:
2 tbs. butter*
3 tsp. honey
1 tsp. pure vanilla**
4 apples, pealed, chopped
pinch of salt

Preparation time: 45 minutes
Cook time: 45-50 minutes
Yields one 8” tarte tatin

1. Prepare the crust: in a large bowl, cut the butter into small morsels.
2. In a separate, small bowl, combine flours and xantham gum.  
3. Slowly incorporate the flour into the large bowl with the butter using two knives.  

In a crossing cutting motion, combine the flour and butter until combined to look 
like little peas of butter coated in flour.  Then knead with hands.  If mixture is 
too dry to stick together, slowly add splashes of water until consistency is gooey 
enough to form a ball.  Cover, and keep in fridge for 30 minutes.

4. Pre-heat oven to 400 degree Fahrenheit.



*
5. Prepare the filling: in a saucepan melt butter, honey, and vanilla over medium 

heat, stirring constantly, until you see small bubbles and it begins to caramelize, 
(about 3 minutes).  Pour butter mixture over chopped apples, combine until 
coated.  

6. Pour into a 8” glass or ceramic pie pan.  Bake for 15-20 minutes, or until mixture 
to begins to caramelize.  

7. Remove from oven, and remove the pastry from the fridge.  Place in between 
two pieces of parchment paper and roll out using a rolling pin (or a bottle of 
wine in a pinch).  :)  Pastry should be no more than 1 cm thick.

8. Top baked apples with pastry, and cut to fit.  Bake in oven at 400 degrees 
Fahrenheit for 10 minutes.  Reduce heat to 320 degrees, then cook for another 15 
minutes.

9. Remove from heat and serve immediately.  To serve: wiggle knife gently to 
loosen tarte from the pan’s edges, and then top with a serving plate.  Flip over so 
it is now an “upside-down” cake, and voila!  You have your tarte tartin.  Can be 
eaten solo or made that much better with a scoop of vanilla ice cream*** of your 
choice.

*or non-dairy, non-hydrogenated margarine for Dairy Bubble Children
**make sure not to use imitation vanilla, as the flavor agents are derived from wheat
***make sure the ice cream does not have any artificial flavorings to avoid gluten.  Non-dairy 
ice creams include rice, coconut, or soy varieties, for starters!


