
Apple Sage Tarte Tatin 
 

This rustic tarte tatin features Granny Smith apples and crisp puff pastry baked in a cast-iron skillet. The 

cider reduction provides an intense fruitiness to the homemade caramel used to cook the apples.  

 

Prep Time: 20 minutes 

Cook Time: 50 minutes 

 

      1 cup apple or pear cider 

   1/2 cup sugar 

   3/4 cup (1 1/2 sticks) butter, cut into chunks 

      4 teaspoons molasses 

      4 apples, such as Granny Smith or Golden Delicious, peeled, cored and halved 

1 1/2 teaspoons McCormick
®
 Rubbed Sage 

      1 sheet frozen puff pastry, thawed 

   1/2 cup vegetable oil for frying (optional) 

      Fresh sage leaves (optional) 

      Clotted cream or whipped cream (optional) 

 

1. Bring cider to boil in 10-inch cast-iron skillet on medium-high heat. Reduce heat to medium; cook  

10 minutes or until reduced by half. Stir in sugar; cook 5 minutes or until caramel begins to brown. 

Stir in butter and molasses until well blended. Carefully place apples, cut sides up, in caramel, 

packing them tightly. Cook 3 to 5 minutes. Remove from heat. Sprinkle with rubbed sage. Place puff 

pastry over apples, carefully tucking sides in. 

 

2. Bake in preheated 400°F oven 20 to 25 minutes or until puff pastry is golden brown. Cool on wire 

rack 5 minutes. 

 

3. For the Fried Sage Leaves garnish, heat oil in small saucepan on medium-high heat. Fry 4 to 6 sage 

leaves at a time for 3 seconds or until crisp. Drain on paper towels. 

 

4. Run a small knife around inside edge of skillet. Place a serving platter over skillet. Using pot holders, 

quickly flip over skillet and platter. Remove skillet. Apples should be on top and the puff pastry 

forming the crust. Cool to room temperature. Garnish with crisp sage leaves, if desired. Serve with 

clotted cream, if desired. 

 

Makes 8 servings. 

 

Nutrition Information Per Serving: 388 Calories, Fat 24g, Protein 2g, Carbohydrates 41g, Cholesterol 

45mg, Sodium 244mg, Fiber 2g 

 

Test Kitchen Tip: To prepare in 9-inch cake pan with 2-inch sides, reduce cider as directed in large 

skillet. Stir in 1/2 cup sugar; cook on medium heat 5 minutes or until golden brown. Stir in 1/2 cup (1 

stick) butter and 4 teaspoons molasses until well blended. Add 3 apples, peeled, cored and halved; cook 

and stir 5 minutes. Pour caramel and apples into cake pan. Arrange apples in single layer with cut sides 

up. Sprinkle with rubbed sage. Place puff pastry over apples, carefully tucking sides in. Place in preheated 

375°F oven. Reduce oven temperature to 350°F. Bake 45 to 50 minutes or until puff pastry is golden 

brown. Continue as directed.  

 



Fried Chicken and Waffles with Molasses-Cider Syrup 
 

A soulful combo, homemade buttermilk fried chicken with sage waffles, satisfies all the cravings. Drizzle 

with molasses-cider syrup instead of typical maple syrup for a unique eating experience. 

 

Prep Time: 30 minutes 

Refrigerate: 1 hour 

Cook Time: 50 minutes 

 

Fried Chicken: 

   2 cups buttermilk 

   3 teaspoons McCormick
®
 Rubbed Sage, divided 

   3 pounds bone-in chicken breast halves, each piece cut into thirds 

   2 cups flour 

   2 teaspoons salt 

   1 teaspoon McCormick
®
 Ground Black Pepper 

1/4 teaspoon McCormick
®
 Ground Red Pepper 

      Vegetable oil for frying 

 

Molasses-Cider Syrup: 

1/2 cup apple cider 

1/2 cup molasses 

   2 tablespoons firmly packed brown sugar 

1/4 cup (1/2 stick) butter 

   1 teaspoon McCormick
®
 Pure Vanilla Extract 

 

Waffles: 

   1 cup pancake and waffle mix 

   1 teaspoon McCormick
® 

Rubbed Sage 

 

1. For the Fried Chicken, mix buttermilk and 1 teaspoon of the sage in large bowl. Add chicken; turn to 

coat. Cover. Refrigerate at least 1 hour or overnight for best flavor. Mix flour, remaining 2 teaspoons 

sage, salt, pepper and red pepper in large bowl until well blended.  

 

2. Pour oil into cast-iron or large deep skillet, filling no more than 1/3 full. Heat to 325°F on medium 

heat. Remove chicken from buttermilk mixture. Coat in seasoned flour. Once all of the chicken has 

been coated, coat again in seasoned flour. Add chicken in batches to hot oil. Fry 10 to 12 minutes per 

side or until cooked through and golden brown. Drain on paper towels. Keep warm. 

 

3. Meanwhile, for the Molasses-Cider Syrup, bring cider, molasses and brown sugar to simmer in small 

saucepan on medium heat. Remove from heat. Stir in butter and vanilla. Keep warm. 

 

4. For the Waffles, prepare pancake and waffle mix as directed on package for waffles, adding sage to 

the batter. Serve fried chicken with waffles and warm Molasses-Cider Syrup. 

 

Makes 8 servings.  

 

Nutrition Information Per Serving: 644 Calories, Fat 32g, Protein 36g, Carbohydrates 53g, Cholesterol 

125mg, Sodium 902mg, Fiber 1g 

 



Molasses-Bourbon Sour 
 

Shake up a batch of these mixologist-inspired cocktails, updated with a simple syrup of molasses and 

sage, and served over apple cider ice cubes. 

 

Prep Time: 10 minutes 

Freeze: Overnight 

 

Apple Cider Ice Cubes: 

   2 cups apple cider 

 

Sage-Molasses Syrup: 

1/4 cup sorghum molasses or molasses 

1/4 cup water 

   1 tablespoon McCormick
®
 Rubbed Sage 

 

Molasses-Bourbon Sour: 

  4 cups cracked ice, divided 

   1 cup apple cider, divided 

1/2 cup bourbon, divided 

1/2 cup Sage-Molasses Syrup, divided 

1/2 cup lemon juice, divided 

 

1. For the Apple Cider Ice Cubes, pour cider into standard ice cube tray. Freeze until frozen. 

 

2. For the Sage-Molasses Syrup, mix molasses, water and sage in small saucepan. Bring to simmer on 

medium heat. Reduce heat to low; simmer 5 minutes. Remove from heat. Let stand 10 minutes. Strain 

through fine sieve. Cover and refrigerate until well chilled. (This makes enough syrup for  

4 cocktails.) 

 

3. For each cocktail shaker of Molasses-Bourbon Sour, fill cocktail shaker with 2 cups of the cracked 

ice. Add 1/2 cup of the apple cider, 1/4 cup of the bourbon, 1/4 cup of the Sage-Molasses Syrup and 

1/4 cup of the lemon juice; shake until well mixed and chilled. Place apple cider ice cubes into each 

of 2 beverage glasses. Strain cocktail mixture into glasses. Repeat with remaining ingredients to make 

4 cocktails. 

 

Makes 4 servings. 

  

 


