
Apple Crostata & Whiskey Caramel Sauce
CRUST
2-1/2 cups all purpose flour
1 tsp fine sea salt
1 tsp sugar
1 cup (2 sticks) chilled, unsalted 
butter, cut into 1/2" cubes

FILLING
1/2 cup sugar
2 tbsp cornstarch
1/2 tsp ground cinnamon
1/2 tsp ground nutmeg
Pinch of fine sea salt
2-1/2 lbs Golden Delicious 
apples (about 5 large), pleeled, 
halved, cored, cut into 1/4" thick 
slices (about 7 cups)
2 tbsp fresh lemon juice
1 large egg
2 tbsp raw sugar
2 tbsp pure maple syrup

YIELD: 6 SERVINGS
PREP TIME: 1 HOUR
COOK TIME: 40-45 MINTUES

FOR THE CRUST: Place flour, salt, and sugar in a food 
processor; pulse to blend. Add butter; pulse just until 
coarse meal forms. 
Add 1/4 cup ice water; pulse until dough forms clumps, 
adding more ice water by teaspoonfuls if dough is dry. 
Gather dough into a 6” small ball; flatten into a 5” disk. 
Wrap dough in plastic and chill 1 hour. 
MAKE AHEAD TIP: Crust can be made 1 day ahead. 
Keep chilled. Allow to stand at room temperature for 
15 minutes to soften slightly before rolling out.

FOR THE FILLING: Preheat oven to 375°F. Place a large 
sheet of parchment paper on a work surface. Roll out 
dough disk on parchment paper to 15” round (some of 
dough will extend over edges of paper).
Whisk sugar, cornstarch, cinnamon, nutmeg, and salt in 
a large bowl. Add apples and lemon juice to bowl with 
sugar mixture; toss to coat apples evenly.
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Apple Crostata & Whiskey Caramel Sauce

WHISKEY CARAMEL SAUCE
1 cup sugar
1/4 cup water
1/2 cup heavy cream
1 tbsp bourbon*
Pin of salt (optional)

YIELD: 1 CUP
COOK TIME: 20 MINUTES

Simmer sugar and 1/4 cup water on medium heat, 
swirling pan NOT stirring for about 15 minutes or until 
a deep amber color is reached. Watch closely as not to 
let it burn. 
Turn off burner and remove from heat and slowly add 
cream while stirring. 
Add pinch of salt and bourbon and place back on still-
warm burner for another minute while stirring. 
Transfer to a heat-safe dish or bottle and let cool. 
Store covered in the refrigerator and bring to room 
temp or heat in a warm water bath before serving. You 
can also just simply microwave the jar for 30 seconds 
before each use without affecting the texture or flavor.
Great for topping desserts like the Apple Crostata.

*Chef Jim uses Evan Williams Kentucky Bourbon 
Whiskey, but use whatever high-quality bourbon you 
have.

Transfer apples to crust, mounding in center and leaving a 1" plain border. Scrape out any juices 
from bowl and drizzle over apples. Fold crust edges up over outer edges of filling, crimping 
dough and folding and pleating as needed to fit. 
Slide crostata and parchment onto a large rimless baking sheet. Crack egg into a small bowl. 
Using a fork, beat egg just to blend. Brush crust edges with beaten egg, then sprinkle crust with 
raw sugar.
Place crostata in oven and bake until juices in center are thick and bubbling, about 40-45 
minutes. Let cool for 5 minutes. Run a long, thin knife or offset spatula around edges of crostata 
to loosen from paper and to prevent it from sticking to the paper.
Transfer baking sheet with crostata to a wire rack. Brush apples generously with maple syrup. Let 
crostata cool.
TO SERVE: Cut crostata into wedges. Place wedges on plates. Serve with a scoop of ice cream, 
gelato, or whipped cream and whiskey caramel sauce.
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