Recipe from www.cooklikejames.com


Whole Grain Rustic Apple Tartlets for Two
I love rustic or “free-form” tarts. This recipe makes two perfect tarts and can be filled with just about any type of firm fruit – apples, pears, peaches, nectarines or plums – whatever is in season. I used Arrowhead Mills Organic Whole Grain Pastry flour and it gives the crust a perfectly tender, flaky, buttery crust.

Crust 

¾ cup whole grain pastry flour (or unbleached all purpose flour)

½ teaspoon sugar

¼ teaspoon salt

5 tablespoons unsalted butter, cut into ¼” pieces, chilled

2-3 tablespoons ice water

Filling

2 small apples (Macs, Empire, Rome, Golden Delicious, Gala), peeled, cored, and sliced into ¼” pieces

3 tablespoons sugar

1 teaspoon fresh lemon juice

¼ teaspoon cinnamon

Pinch of nutmeg

1 tablespoon unsalted butter, cut into small pieces

1 egg white, lightly beaten

1 tablespoon turbinado sugar

For the dough:

1. Process flour, sugar and salt in a food processor to combine. Scatter the butter pieces over the flour and pulse until the mixture resembles coarse cornmeal, about 15 pulses. Continue to pulse, add water through the feed tube until the dough comes together and forms a ball, about 10 pulses.
2. Divide the dough into 2 even pieces on a piece of plastic wrap and flatten into a 3” disc. Wrap tightly in plastic wrap and refrigerate for 1 hour. (Dough can be refrigerated for 2 days or frozen for a month)

For the filling:

1. Adjust oven rack to center position and heat to 400°F. Remove dough from refrigerator and soften slightly for 10 minutes. Working with one disc at a time, roll out dough into a 7” circle between two small sheets of lightly floured parchment paper. Slide the dough rounds (still between parchment paper) onto a rimmed baking sheet and refrigerate until firm, about 20 minutes.

2. Toss the apple slices with sugar, lemon juice, and spices together in a medium bowl. Remove top sheet of parchment from each dough round. Stack apples slices evenly in a circular pattern, leaving 1 ½” border of dough around the edge and reserving a few slices to fill in the centers of each tart. Drizzle any of the remaining filling liquid in bowl over the apple slices. 
3. Fold 1 inch of the dough up and over the fruit, leaving ½” border between the fruit and the edge of the tart shell, pleating the dough together every 1-2 inches as needed.

4. Brush the dough with egg white and sprinkle with tubinado sugar (or granulated sugar). Dot the tartlet filling with butter and bake until crust is golden and crisp and apples are tender, 35-45 minutes.

5. Let the tartlets cool on sheet for 5 minutes, then transfer to wire rack and let cool for 10 minutes. Serve plain or with a dollop of ice cream or crème fraiche.
