
Across the Fence  
 Harvest Recipes – September 2022 

Salted Maple Apple Tarte Tatin with Salted Almonds 
8 Tbsp. butter 
½ cup Vermont maple syrup 
6 Honeycrisp apples, sliced into  
   �+���š�}���*- inch rounds, seeds removed 
1 tsp. vanilla  
2 sheets frozen puff pastry thawed 
½ tsp. cinnamon 
¼ tsp. nu 10 minutes, gently 

tossing the apples occasionally to ensure they cook evenly. Remove from the heat and add the vanilla.  
In a separate baking dish, arrange the apples in an even layer. Press the 2 sheets of puff pastry together 
to make 1 large sheet. Place the pastry over the apples and press down gently, tucking the sides of the 
pastry under the apples as best you can. Make 3 small cuts in the center of the pastry. Use any 
remaining pastry in the middle part of the baking dish. Bake for 30 to 35 minutes, until the pastry is 
deep golden brown. Salted Maple Almonds: In a medium skillet set over medium heat, melt together 
the butter, and maple syrup. Bring to a boil and add the almonds, continue cooking until caramelized, 
about 3 to 5 minutes. Remove from the heat and transfer to a parchment lined plate. Sprinkle with sea 
salt. Remove the Tarte Tatin from the oven. Let the cake cool in the skillet for 15 minutes. Run a knife 
around the edge to loosen. Carefully invert the Tarte Tatin onto a serving plate. If any apples fall out of 
place, just rearrange them. Serve warm topped salted almonds, and ice cream, if desired. 

Zucchini and Fresh Corn Quesadillas 

2 medium ears sweet corn 
2 medium zucchinis, cut into pieces 
½ small, 

https://www.target.com/p/land-o-lakes-salted-butter-1lb/-/A-13227061#lnk=sametab
http://l.thrv.me/HBH5002-simply-organic-madagascar-vanill
http://l.thrv.me/HBH4995-simply-organic-ground-cinnamon
http://l.thrv.me/HBH5873-thrive-market-organic-maple-syru
mailto:atfence@uvm.edu
http://www.uvm.edu/extension/atf

