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Apple Frangipane Tart 

 

 
 

Ingredients: 

Pâte Brisée (Pie Crust) 

1 Tablespoon of Flour 

1 Large Egg 

1/2 Cup of Unsalted Butter 

1/2 Cup of Granulated Sugar 

1 Cup of Finely Ground Almonds 

Shaved Almonds (for garnish) 

1 Teaspoon of Almond Extract 

3 Tablespoons of Dark Rum 

3 Poached Apples (in 1/2 Cup of White Wine, Chilled) 

 

 



 

 

Preheat oven to 425° 

 

Dough Preparation:  

On a lightly floured surface, roll dough out into a circle with a 12” diameter. Using a 

10-inch tart pan (with a removable bottom), place the dough in the pan.  Take the 

dough that is overhanging on the edges and flip and fold over, making a double-

thick edge. Take a fork and pierce the bottom of the dough in the pan. Place the 

dough in the freezer for approximately 15 minutes, in order for it to set. 

 

Filling Preparation: 

Using an electric mixer, blend the butter and sugar together until light and fluffy.  

Next, add the flour, egg, ground almonds, and almond extract, and continue mixing 

until smooth. Pour the mixture evenly into the chilled tart and then place in the 

refrigerator to chill. 

 

Remove cooled poached apples from the poaching liquid. Set aside the poaching 

liquid.  Cut the apples in-half and remove the core and the stems.  Take each half 

and cut into thin slices.  Arrange the first row of apple slices in a circle around the 

edge of the tart.  Continue arranging the second inner row of apple slices in the 

same fashion, with the tops of the apples angled towards the center of the tart. 

 

Baking: 

Bake for 10 minutes at 425°.  Reduce the oven to 400° and bake for 25-30 minutes, 

or until the shell has turned to a golden brown. 

 

Meanwhile, pour the reserved apple poaching liquid to a pot and bring to a boil. 

Continued to reduce the liquid until there is approximately half left.    

 

Remove the apple tart from the oven and brush the poaching glaze over the apple 

slices.  Garnish with almond shavings, then set aside to let cool. The tart is best 

served at room temperature. 

 

 

Servings: 8 

 

 

 

 

 

 

 

 

 



Bleu Cellar, Retail Wine Store 

1234 8th Street South 

Naples, FL 34102 

Phone:  (239) 261-8125 

Email: BleuCellar@hotmail.com  

Website: BleuProvenceNaples.com/Cellar  

  

Monday - Saturday from 9:30am - 10pm 

Sunday from 4pm - 9pm 

 

 

 

Wine Pairing for Bleu’s Apple Frangipane Tart 
 

 
 

2011 Domaine D'E Croce Yes Leccia Muscat du Cap Corse (750 ml) $48.99 

N.V. Domaine Jean François Ganevat Vieux "Macvin du Jura" (750 ml) $57.99 

2014 Domaine de Durban Muscat de Beaumes de Venise  (375 ml) $17.99 

2015 Elvio Tintero Sori Gramella Moscato d'Asti 2015 (750 ml) $12.99 

 

 

Welcome to Bleu Cellar, Marchand de Vin! 

Stop in and browse our incredible selection of over 2,500 high quality wines from the best appellations, 

vineyards, and winemakers in the world . . . all at unbeatable prices! 

 

Concierge Wine Selection + Delivery Service 

Give us a call or email us and one of our wine experts will be happy to assist you with your next wine 

selection. We will place your order and deliver it directly to your doorstep or have it shipped to you. 

 
Bleu Cellar Retail Wine Special Offer – 10% Off Cases (Mixed or Full) 


