A p p l e

C r o s t a t a

Yield: 4 – 5 servings
Crust Ingredients:
1 and 1/2 cups all-purpose flour
2 tablespoons sugar
1/2 teaspoon kosher salt
10 tablespoons (1 and 1/4 sticks) unsalted butter,
chilled, cut into small pieces
4 tablespoons ice water
Filling Ingredients:
2 small Fuji apples, peeled, halved, cored, cut into 1/2
inch thick slices
1 small granny smith apple, peeled, halved, cored, cut
into 1/2 inch thick slices
1/4 cup sugar
1 tablespoon fresh lemon juice
1 teaspoon ground cinnamon
1 large egg white beaten, with 1 tablespoon of water
(for egg wash)
1 tablespoon sanding or granulated sugar for the crust

Step 1:

Start with the crust: Pulse together flour, sugar and kosher salt in a food processor.

Step 2:

Add the super-cold butter pieces and pulse until the mixture resembles a course meal (but you
can still see pea-size chunks of butter.

Step 3:

Add the ice water and pulse until large, moist clumps form.

Step 4:

Carefully remove the dough from the bowl of the processor and gather it into a ball. Flatten the
ball into a disk and wrap well in parchment paper or plastic wrap and chill for at least 1 hour.

Step 5:

Pre-heat oven to 400 degrees F. Make the filling: Peel and cut the apples. Put apples into a
bowl and add the lemon juice, cinnamon and 1/4 cup sugar. Mix well ensuring the lemon juice
coats all the apple pieces.

Step 6:

Once the dough has chilled, lightly dust a piece of parchment paper and roll dough out to about
a 12-inch round.

Step 7:

Transfer the dough to a parchment-lined baking sheet pan. Spoon the apple mixture into the
center of the dough leaving a three-inch border of dough.

Step 8:

Fold the dough border over the filling to form an 8-inch round, leaving the apples exposed in
the center.

Step 9:

Brush the crust with the egg wash and sprinkle with sugar, if desired.

Step 10:

Bake the crostata until the crust is golden brown and the apples are tender, about 40 minutes.

Step 11:

Carefully slide the crostata off the baking sheet and allow it to cool on a wire rack for about 10
minutes before serving.

