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From the Kitchen of Janice Feuer Haugen

Maple Apple Tartlets — Chunky Apple Jam
Atop an Oat and Almond Crust

To form the gluten-free tartlet crust you will need either eleven 3-inch individual tartlet pans, or a single
2 ¥-inch round cookie cutter or tart ring. Top the Maple Apple Tartlets with Chunky Apple Jam and
a dollop of lightly sweetened labneh (strained yogurt), Greek yogurt, whipped Cream or Coconut Cream.

Enjoy these gluten-free Oat and Almond Crusts throughout the year as a base for other
fresh or cooked fruit.
Note: Although both lemon and orange zest are suggested, | now prefer orange zest for both
its fragrance and brighter taste.
Adapted from the Rancho La Puerta Cookbook by Deborah Szekely and Deborah Schneider.

Oat and Almond Tartlet Crusts

Makes eleven 3-inch or twelve 2%-inch Tartlets
Active time 15 minutes
Total time 30 minutes

Ingredients

1 cup rolled oats

Y cup blanched, sliced almonds
Ys teaspoon freshly grated nutmeg
Zest of 1 orange or lemon

1 egg white

Y4 cup maple syrup

Instructions

1. Heat the oven to 350 degrees. Line a rimmed baking sheet with parchment paper.

2. Inthe bowl of a food processor pulse together the oats, sliced almonds, nutmeg and zest 10
times to begin breaking up the oats and almonds.

3. Add the egg white and maple syrup. Pulse a few more times until the dough sticks together,
though whole pieces of oats and almonds will remain.

4. With tartlet pans: Place the tartlet rings on the parchment paper-lined baking sheet. Lightly
spray them with oil. Put a slightly rounded tablespoon of dough in each tartlet pan. Holding the
pan with one hand, flatten the dough just on the bottom of the pan using water-moistened
fingers. Repeat with the remaining tartlet pans.

5. With a cookie cutter or tart ring: Place a cookie cutter or tart ring on the parchment
paper-lined baking sheet. Flatten the dough in the ring with water-moistened fingers as with
the tartlet pans. Then carefully lift off the cutter or ring. Wipe clean the cutter or ring
and repeat the process.
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6. Bake the Oat and Almond Crusts until golden brown and crisp, 10-12 minutes. Remove the baking sheet
from the oven. Let the crusts cool about 5 minutes. Then turn each tartlet pan upside down to remove the
crust. For the crusts not in a tartlet pan, use a thin spatula to loosen each of them from the baking sheet.

7. Allow the tartlet crusts to cool before topping and serving them. The Oat and Almond Crusts can be made
a few days in advance and stored in an airtight container until needed.

Chunky Apple Jam

Makes 6 cups
Active time about 1 hour

Ingredients

12 cups peeled, cored, ¥ inch diced sweet, firm apples (6-12 apples depending on their size)

1 teaspoon coconut oil

1 cup dried, fruit-sweetened cranberries

5 teaspoon freshly grated nutmeg

Pinch salt

2 cups unsweetened apple juice

1 cinnamon stick

2-3 tablespoons maple syrup. (The amount depends on both the tartness or sweetness of the apples and
whether you serve the filling hot or cold.)

Instructions

1. Heat the oil in a medium sauté pan over medium heat. Stir in the apples and cook, stirring frequently for
5 minutes.

2. Stir in the cranberries, nutmeg and salt. Cook a few minutes more to soften the apples.

3. Blend in the apple juice and maple syrup. Add the cinnamon stick. Bring the juice to a boil. Lower the heat
to medium. Cook for about 20 minutes, stirring every few minutes until the apples are tender. Increase the
heat to high to evaporate any remaining apple juice in the pan, 5-10 minutes.

4. Remove the cinnamon stick. Purée one-third of the apple jam in a food processor. Fold the puréed apples
into the remaining mixture. Serve the Chunky Apple Jam either hot, warm, room temperature or chilled.

5. Just before serving, top each Oat and Almond Tartlet Crust with about %2 cup of Chunky Apple Jam.
Garnish the Maple Apple Tartlets with a spoonful of lightly sweetened labneh, Greek yogurt, Whipped
Cream or Coconut Cream.
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