
 
Apple Tartake 

  

 

Adapted from my mom’s recipe notebook   

Prep Time/Cook Time  10 min for apple chopping, 20 min dough making, 

shaping , 45-50 min bake time   

Servings 8 -10   

Ingredients  

3 eggs  

2 sticks of (~230 gr) of unsalted butter(softened at room temperature- not too soft, 

there should be still some firmness to it)  

1 teaspoon vanilla extract  

1 cup of granulated sugar  

2 teaspoons of baking powder  

3 or 3.5 cups of all purpose flour  

3-4 peeled, cored apples to make 3 cups of chopped or diced apples (chopping them in 

1/2 inch pieces gives a fresh, crunchy apple taste, if you like more cooked apples, 

diced them very finely)  

1/4 cup light brown sugar (or less if your apples are really sweet)  

1 tablespoon cinnamon  

2 tablespoon all purpose flour  

1/2 cup chopped walnuts (optional)  

Egg wash: 1 egg and 1 tablespoon milk, lightly beated. 

1. Chop apples, mix with 2 tablespoon flour to coat the apples.  

2. Add brown sugar, walnuts and cinnamon to the apples, mix, cover and set 

aside.  

3. Beat the softened butter, eggs and vanilla for a minute. You should still see 

pieces of butter in the mixture. Add sugar and beat another minute.  

4. Start adding flour gradually with baking powder and mix with a wooden spoon.  

5. Once it is difficult to mix with the spoon, knead with your hand (maybe after the 

2.5 cup or so). The dough should be very soft but not sticking to the sides of 

the mixing bowl.  

6. Take a little bigger than tennis ball size dough, set aside. Fit the rest of the 

dough in a 9-inch pan. Pat the dough to the bottom of the pan and give 1 inch 

high sides all around. It should resemble 1 inch deep dish.  

7. Drain any water that might have collected on the bottom of the apple bowl. Put 

the apples on top of the dough.   

8. With the dough you set aside, make 4 strips by rolling between your palms and 

make a cage motif on the apples.  Or cut any shapes you like.  

9. Brush the top of the dough and the edges with eggwash.  

10. Bake in 350-degree preheated oven for 45 minutes or until golden brown and 

the toothpick inserted comes out clean.  


