
Chocolate-Salted Caramel Tart

DESSERT

Ingredients
2 ounces bittersweet chocolate  coarsely chopped 

0.5 cup cup heavy whipping cream

4 sheets dough  frozen thawed 

0.3 teaspoon sea salt  plus more for garnish 

0.3 cup sugar

Equipment
frying pan

baking sheet

READY IN

40 min.

SERVINGS

10

CALORIES

115 kcal

https://whatsheate.com


sauce pan

baking paper

oven

cutting board

Directions
Preheat oven to 35

Line a baking sheet with parchment paper and set aside.

On a clean cutting board, place one piece of phyllo dough and spray generously with cooking

spray.

Add another layer of the phyllo and repeat; finish all four sheets. Trim the layered phyllo

dough into a square approximately 13x13 inches.

Roll or fold up the sides of the square to form a 9-inch circle with a 1/4-inch folded lip.

Place the shell onto the prepared baking sheet. Prick the bottom of the tart all over with a

fork.

Bake phyllo until golden brown (about 15 minutes); remove and allow to cool. (Tart shell can

be made a day ahead and stored in an airtight container.)

Cook sugar in a small, heavy dry saucepan over medium-high heat, undisturbed, until it begins

to melt (2-3 minutes). Continue to cook another 1-2 minutes, stirring occasionally, until sugar

is melted into a deep golden caramel.

Remove from heat and carefully pour in cream (mixture will steam and bubble). Once bubbles

begin to subside, return pan to moderate heat and cook, stirring constantly, until caramel is

dissolved; remove from heat and add chocolate and salt; stir until chocolate is melted. Cool

slightly before pouring mixture onto crust; sprinkle with extra sea salt flakes, if desired. Chill

until filling sets (up to 30 minutes). Slice into 10 wedges and serve.

Nutrition Facts

 PROTEIN 4.2%
  FAT 53.61%

  CARBS 42.19%

Properties
Glycemic Index:10.81, Glycemic Load:4.95, Inflammation Score:-2, Nutrition Score:2.0486956731133%



Nutrients (% of daily need)
Calories: 115.26kcal (5.76%), Fat: 6.94g (10.68%), Saturated Fat: 4.1g (25.61%), Carbohydrates: 12.29g (4.1%), Net

Carbohydrates: 11.69g (4.25%), Sugar: 7.43g (8.26%), Cholesterol: 13.79mg (4.6%), Sodium: 98.68mg (4.29%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 4.88mg (1.63%), Protein: 1.22g (2.45%), Manganese: 0.11mg

(5.59%), Copper: 0.08mg (4.01%), Selenium: 2.63µg (3.76%), Vitamin A: 177.76IU (3.56%), Iron: 0.62mg (3.43%),

Vitamin B2: 0.05mg (3.06%), Vitamin B1: 0.05mg (3.02%), Magnesium: 11.95mg (2.99%), Phosphorus: 27.34mg

(2.73%), Fiber: 0.6g (2.39%), Vitamin B3: 0.36mg (1.82%), Folate: 7.16µg (1.79%), Zinc: 0.22mg (1.44%), Potassium:

49.19mg (1.41%), Vitamin D: 0.19µg (1.27%), Calcium: 12.29mg (1.23%)


