Puff Pastry Apple Tart
Serves 6-8
Ingredients

2 sheets puff pastry (1 package)
3-4 apples
Juice of 1/2 lemon
1 cup brown sugar
1/4 tsp salt
Optional: powdered sugar, ice cream, whipped cream, or caramel sauce

Instructions
1. Thaw the sheets of puff pastry for the amount of time specified on the package (usually 15-20 minutes).

2. Preheat the oven to 415 F. Halve and core the apples, and slice them as thinly as possible into half-moons.
3. Toss the apple slices with the lemon juice, sugar, and salt. Let them sit for a few minutes, stirring the juicy sugar around a few times so that the apples are evenly coated.

4. Spray a large baking sheet with baking spray, cut the sheets of puff pastry in half, and place the 4 rectangles on the baking sheet.

5. Leaving about an inch margin on all sides of the puff pastry, arrange the apple slices in an overlapping row down the middle of each rectangle.

6. Bake for 18-20 minutes, until the puff pastry is puffed and golden brown. Remove from the baking sheet and place on a serving dish (I like to use my cutting board).

7. Serve sprinkled with powdered sugar, with ice cream, whipped cream, or caramel sauce.
