Peach Tarte Tatin [k EZHkEE

Serving /7 &: 4

Ingredients 27#%F

1. Peach flk 48
2. Raw sugar iff# 50 g 7¢
3. Shao Xing wine (Chinese sweet cooking | 50 ml Z7

wine) ZHELH
4, Butter 4~ 259 72
5. Frozen puff pastry sheet [ikf7 15%

(25 cm JE>K x 25 cm JE>K)

1. Peel the skin off and pit the peaches. Then cut them into halves or

quarters. | cut mine into quarters as mine are clingstone peaches from

our garden. If you have freestone peaches, halves have a better

presentation.

RPE R LB > VIpke—F 2kl oy —  DIp—FEAEEE - HREETE

R » B —F -

© Cecilia Chiu 2012, www.ceciliachiu.com/recipe.html




2. Preheat oven to 190 °C.
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3. Leave the frozen puff pastry sheet in room temperature for about 20
minutes to defrost.
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4. Get an oven-proof skillet. You will have to put the whole skillet into the
oven and therefore, make sure there are no plastic parts. The skillet
should be of a size smaller than the pastry — a few cm smaller on each
side. The base of my skilletis 19 cm x 19 cm.
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5. Put sugar, wine and butter into the skillet.
Cook the sugar, wine and butter over
medium heat until the sugar dissolves and
caramelised like toffee. (The original recipe
uses Calvados but | only have Shao Xing
wine at home.)
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6. Put the cut peaches into the skillet. Toss to
coat the peaches with caramel.
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7. Arrange the peaches with the round side
down. As water will get out from the
peaches, keep cooking until the caramel
becomes thick again.
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8. Put the puff pastry sheet on top.
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9. Tuck pastry into the edges. Be mindful not
to burn your fingers. Make a few slits in the
pastry to allow steam to escape.
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10. Bake for 25-30 minutes until golden.
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11. Leave to cool for a few minutes until it is not
too hot to handle. But don't let it cool or the
caramel will stick to the skillet. Put a plate
larger than the skillet on top and turn the tart
upside down.

P.S. The tart is not burnt. It is the caramel
that makes the edges look dark.
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12. Cut with a sharp knife into quarters. Enjoy hot or cool. Some also serve it
with ice cream on top.
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