RECIPE BY TAKUMI A M BASSA DOR : EM I LY ROU X

MOLTEN CHOCOLATE TART

Molten Chocolate Tart

Overview

Nutrition Per Serving

Our favourite way to end a delicious

-

-

meal is with a decadent chocolate
dessert; this one is as popular at our
dinner parties as it is on the menu at

Servings: Makes 8 tarts
Preparation time: 45 mins
Cooking time: 15 mins
Difficulty: Moderate easy

Calories: 326kcal
Fat: 17.33g
(of which saturated 5.6g)

-

‘Caractere’. And, wherever we make

Carbohydrates: 39.5g
(of which sugar 19.16g)

-

it, we always say it has to be enjoyed
warm, gooey, and with a big scoop of

Protein: 5.65g
Salt: 0.30g

ice-cream!
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RECIPE

STEP 1: CHOCOLATE MIX
Ingredients

Method

-

200gr of dark chocolate

1.

Melt the chocolate and butter over a bain-marie.

200gr of butter

2.

Whisk up the egg whites and stiffen with the caster sugar.

4 egg yolks

3.

Once the chocolate/butter mixture is completely melted and at room

4 egg whites
15gr of caster sugar

temperature add the yolks, flour and finally salted caramel to the mix.
4.

Delicately add the egg whites to the previous mix.

150gr of brown sugar
50gr of flour
75gr of salted caramel

STEP 2: SALTED CARAMEL
Ingredients

Method

-

100gr of sugar

1.

Melt the sugar in a large frying pan until golden colour.

120gr of double cream

2.

Preheat the cream before pouring directly over the caramel whisking

30gr of salted butter

continuously.
3.

Finally add the salted butter and leave to cool.

Recipe continues on the next page...
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STEP 3: CHOCOLATE PASTRY CASING
Ingredients

Method

-

450gr of flour

1.

Place butter, salt and icing sugar together in a stand mixer.

60gr of almond powder

2.

Once homogenised add the eggs to the mixture.

180gr icing sugar

3.

Finally mix in the flour & cacao powder; knead the dough until smooth.

300gr of room temperature

4.

Set aside for a couple of hours in the fridge.

butter

5.

Thinly roll out the chocolate pastry into 10cm diameter mould/ring.

2gr of salt

6.

Blind bake for 5 minutes at 180 degrees.

30 cacao powder

7.

Once cooled, add the chocolate cake mixture into the tart.

2 eggs

8. Bake once again for 8 minutes at 180 degrees.

-

9.

Serve with a dusting of icing sugar and cacao powder with a generous scoop
of your favourite ice cream.
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INFORMATION & GUIDELINES

DISCLAIMER

-

If any of the ingredients in this recipe cause you an allergic reaction, please to not undertake its preparation.

FREEZING GUIDELINES

-

This dish is not suitable for home freezing.
However, the pastry casing can definitely be made in advance and frozen. Depending on storage conditions you can maintain
quality up to 9 months.
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