CHOCOLATE AND SALTED CARAMEL

TART

Preparation time: 1 hour
Cooking time: 25 minutes
Use: 29cm (11in) loose-based tart tin
Serves 12-14

PASTRY

3509 (120z) plain flour

759 (302) icing sugar

125g (4'/: 0z) unsalted butter, cold

2 eqgs

CARAMEL

45g (1'f= 0z) glucose syrup
275qg (1002) sugar

150ml (5fl 0z) double cream
1 level teaspoon rock salt

25q (10z) unsalted butter, diced

GANACHE
400ml (14f1 oz) double cream
45m| (1'/z fl 0z) honey

350g (120z) dark chocolate,
minimum 60% cocoa solids, chopped

175g (60z) unsalted butter, diced

To make the pastry, sift together the flour and icing
sugar and cut the butter into chunks. Place in the food-
processor and process, adding in the eggs at the end,
until a dough forms. Roll out the pastry using quite a

lot of flour as it can stick casily. Place it carefully into
the tart tin, Chill in the fridge for about 30 minutes,
Preheat the oven to 180°C/350°F/gas mark 4,

Blind-bake the pastry by covering it with greaseproof

paper or baking parchment, filling with baking beans
and umking for about 15-20 minutes. Remove the
beans and paper and continue to cook the pastry case
for a further 10 minutes or until it has developed a

light golden colour. Remove and leave to cool.

To make the caramel, pour the glucose syrup into a
deep saucepan and bring to the boil. Add the sugar,
gradually stir and continue to cook until the sugar has
started to caramelise and turned a golden brown
colour. At the same time, in a separate saucepan, bring
the cream and salt to the boil. Remove the caramel
from the heat and very carefully add the cream to the
caramel, but be extremely caretul as the mixture will
rise rapidly in the saucepan and could cause serious
burns. Uh‘ing a hand-blender, mix until smooth over a
low heat. Remove from the heat, add the diced butter

and stir before pouring into the cooled pastry case.
£ :

To make the ganachc, Iwing the cream and hnn-:'\‘ to
the boil and pour over the l'hhrjp(‘(l chocolate, Mix
carefully with a spatula, working from the centre
outwards. Once the mixture has cooled a little add the
diced butter, and stir gently until the butter has
melted. Pour the ganache on top of the caramel and
leave to set in a cool place for about 4 6 hours.
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HINT: This sweet pastry shrinks a lot, so when you place the pastry in the tin,
make sure it reaches high up the sides of the tin.
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From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career both as a Fine Dining Chef and as a Hospitality Consultant.

Sharing here with you is a growing database of +1000 recipes. Free.
Call Jasmine Sergeant of Team Commitment whenever you are curious of the value of your home.

Until then, please enjoy & feel free to share this evolving and growing recipe database. (3 Lice |
Email: jas.sergeant@raywhite.com Phone:021 184 2626
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