Adelaide
Showground !

Farmers
Market

FLEoe, f:q.!,r'.-r.- b, 3G, R0

We are proud that two of the country’s most renowned chefs, cal Hilton Adelaide Home.

Sample their unique cusine for yourself in the Grange with Cheong Liew
and the Brosserie with Simon Bryant.

'I.v " > www.thegrangerestaurant.com.au | www.thebrasserie.com.au
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Tarte Tatin

Grant McGregor
The Hilton International Brasserie

Ingredients
4 apples, core removed and sliced into wedges

1509 sugar

659 butter

1 vanilla bean

1 lemon, zested and juiced
1 large sheet of puff pastry

Method

In a heavy based pan, also suitable for using in the oven, dry melt the sugar over a
low heat until it is golden brown, then stir in the butter till dissolved.

Add the wedges of apples and gently simmer for 5 minutes or so, until tender.
Take pan off of the heat; lay the puff pastry over the top of the pan.

Carefully fold the over hanging puff around the edges of the pan to create a seal.
Place pan in a pre-heated oven to 190°C degrees, and bake till nicely golden.
Remove from the oven carefully as the handle will be quite hot.

Allow to cool slightly then free the edges of puff from the pan with a knife and turn out
onto a plate.

Garnish with cream or ice cream.
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