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Apple Tarte Tatin
Ingredients

Crust:

One 10 inch round prepared puff pastry, chilled

Filling:

· 1 cup granulated sugar

· ¼ cup apple cider ( use apple cider vinager)
· ½ lemon, juiced

· 1 vanilla bean, seeds scraped

· 4 oz ( one stick) unsalted butter, cut into 1in pats

· 6 apples (use hard, more tart apples: Granny Smith, Golden Delicious, McIntosh, honey crisp), peeled, cored and quartered
Use cast iron skillet

Bake at 425°, 30-40 minutes
Notes:
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Buttermilk Sherbet
Ingredients:

1 cup Buttermilk

1 cup Simple Syrup

2 tsp Lemon Zest

¼ each Vanilla Bean

2 oz water

Notes:

