READY IN

280 min.

DESSERT

Ingredients

I:‘ 12 ounces bittersweet chocolate coarsely chopped
I:‘ 0.5 cup bourbon

I:‘ 5 large eggs at room temperature

D 1.5 cups flour all-purpose

I:‘ 0.3 teaspoon salt

I:‘ 0.5 cup sugar
I:‘ 1 cup sugar
I:‘ 2 sticks butter unsalted at room temperature

I:‘ 2 sticks butter unsalted cut into small pieces, at room temperature
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https://whatsheate.com

|:| 0.5 cup cocoa powder unsweetened

|:| 0.5 teaspoon vanilla extract pure

Equipment
bowl

frying pan
baking sheet
sauce pan
oven

knife

whisk

wire rack
blender
aluminum foil

tart form
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Directions

[

In a small bowl, sift the flour with the cocoa powder and salt. In a standing mixer fitted with
the paddle attachment, beat the butter with the sugar at medium-high speed until it is well
blended. Beat in the dry ingredients at low speed until just combined.

Add the vanilla extract and beat just until a soft dough forms, about 5 seconds. Press the

pastry into a disk, wrap in plastic and refrigerate until the dough is firm, about 1 hour.
Preheat the oven to 35

On a floured work surface, working quickly, roll out the pastry to an 11-inch round, about 1/4
inch thick.

Transfer the pastry to a 10-inch fluted tart pan with a removable bottom. Gently press the
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pastry over the bottom and up the side of the pan. Trim off any excess pastry. Refrigerate the
shell for about 20 minutes, until firm.

Line the pastry with foil and fill with pie weights or dried beans.
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Bake for about 30 minutes, until almost cooked.



Remove the tart shell from the oven and let cool for 15 minutes, then gently remove the foil
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and weights. Return the shell to the oven and bake for about 12 minutes longer, until dry.

[

Transfer to a wire rack and let the tart shell cool to room temperature. Just before filling,
refrigerate the tart shell for a few minutes until slightly chilled.
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Put the chocolate and salt in the bowl of the standing mixer fitted with the whisk attachment.
In a small saucepan, heat the bourbon with the sugar over moderate heat, stirring a few times,
just until the sugar is dissolved; try not to let the bourbon boil.

Pour the warm bourbon mixture over the chocolate.

Add the pieces of butter and the eggs and beat at moderate speed until the mixture is

creamy and shiny.
Set the tart shell on a large baking sheet and pour in the filling.

Bake for 35 to 40 minutes, until the filling has risen and the top is cracked in places.
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Transfer the tart to a rack and let it cool completely. Unmold the tart and refrigerate it
overnight. Using a sharp knife, cut the tart into thin wedges and serve.

Nutrition Facts
.

PROTEIN 4.37% [ FAT 61.96% cARBS 33.67%

Properties
Glycemic Index:5.75, Glycemic Load:7.82, Inflammation Score:-3, Nutrition Score:3.4565217754115%

Flavonoids
Catechin: 0.7mg, Catechin: 0.7mg, Catechin: 0.7mg, Catechin: 0.7mg Epicatechin: 2.11Img, Epicatechin: 2.1Img,
Epicatechin: 2.11Img, Epicatechin: 2.11Img Quercetin: 0.11mg, Quercetin: 0.1Img, Quercetin: 0.11Img, Quercetin: 0.11lmg

Nutrients (% of daily need)

Calories: 194.66kcal (9.73%), Fat: 13.24g (20.36%), Saturated Fat: 7.97g (49.8%), Carbohydrates: 16.19g (5.4%), Net
Carbohydrates: 14.98g (5.45%), Sugar: 10.67g (11.86%), Cholesterol: 48.06mg (16.02%), Sodium: 25.93mg (113%),
Alcohol: 1.02g (100%), Alcohol %: 3.05% (100%), Caffeine: 9.79mg (3.26%), Protein: 2.1g (4.2%), Manganese: 0.19mg
(9.46%), Copper: 0.16mg (8.06%), Selenium: 4.53ug (6.48%), Vitamin A: 320.39IU (6.41%), Iron: 1.02mg (5.67%),
Magnesium: 22.35mg (5.59%), Phosphorus: 50.28mg (5.03%), Fiber: 1.2g (4.82%), Vitamin B2: 0.06mg (3.76%),
Folate: 12.2ug (3.05%), Vitamin B1: 0.04mg (2.91%), Zinc: 0.42mg (2.83%), Vitamin E: 0.38mg (2.55%), Potassium:
81.2mg (2.32%), Vitamin D: 0.29ug (1.96%), Vitamin B3: 0.38mg (1.91%), Vitamin B5: 0.16mg (1.57%), Vitamin B12:
0.09ug (1.5%), Vitamin K: 1.46pg (1.39%), Calcium: 13.65mg (1.37%)



