Almond Apple Tarts
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Recipe by: Laura Vitale
Makes 8
Prep Time: 30 minutes
Cook Time: 20 minutes
Ingredients
__1/2 cup of Ground Almonds
__1/4 cup of Granulated Sugar
__1 Egg
__1/2 tsp of Vanilla Extract
__1/4 tsp of Lemon Zest
__4 Tbsp of Unsalted Butter, softened at room
temperature
__1 tsp of All Purpose Flour
__Sliced Almonds
__3 Granny Smith Apples, peeled and thinly
sliced
__2 Tbsp of Granulated Sugar
__2 Sheets of Puff Pastry, thawed

1) In a large bowl, cream together the
butter and sugar, add the egg, vanilla and
lemon zest and using a handheld electric
whisk, whisk for a few minutes or until the
mixture becomes thick and takes on a
consistency similar to a mousse.
2) Add the ground almonds and flour and
mix until you have a creamy mixture. Pop it
in the fridge to set for about 15 minutes.
3) Preheat your oven to 400 degrees, line
two baking sheets with some parchment paper and set aside.
3) Roll out a sheet of puff pastry on a lightly floured surface, roll it out so
its about 1/2 bigger on all 4 sides.
5) Cut 4 large rounds out of the puff pastry and place them on your
prepared baking sheet. Quickly toss the apples with the 2 tablespoons
of sugar and set them aside.
6) Add a dollop of the almond mixture in the center of each circle and
spread it around a bit making sure to leave a little border, arrange a few
apple slices on top of the mixture and sprinkle over a few sliced
almonds.
7) Continue with the rest of the filling and pastry, then pop them in the
oven and allow them to bake for about 20 minutes or until golden brown.
8) Sprinkle them with some powdered sugar and serve right away!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

