
Chocolate Tart
 Vegetarian

DESSERT

Ingredients
1 large eggs  separated 

2 large eggs  at room temperature 

2 cups flour  for dusting all-purpose plus more 

1 cup heavy cream

2 tablespoons ice water  plus more if needed 

0.5 cup milk

0.3 teaspoon salt

10 ounces bittersweet chocolate  chopped 

READY IN

200 min.

SERVINGS

8

CALORIES

638 kcal

https://whatsheate.com


2 tablespoons sugar

3 tablespoons sugar

0.8 cup butter  unsalted cold cut into small chunks 

Equipment
bowl

frying pan

baking sheet

oven

knife

whisk

mixing bowl

pot

blender

aluminum foil

tart form

pastry brush

Directions
To make the pastry: combine the flour, sugar, and salt in a large mixing bowl.

Add the butter and mix with a pastry blender or hands until the mixture resembles coarse

crumbs. Make a well in the middle of the pastry.

Combine the egg yolk with the ice water in a small bowl, whisking to blend; pour it into the

well and work it in to bind the dough until it holds together without being too wet or sticky.

Squeeze a small amount together, if it is crumbly, add more ice water, 1 tablespoon at a time.

Form the dough into a disk and wrap in plastic; refrigerate for at least 30 minutes.

Roll out the pastry on a lightly floured surface into a 12-inch circle, about 1/4-inch thick.

Carefully roll the dough up onto the pin (this may take a little practice) and lay it inside a 9-

inch tart pan with a removable bottom. Press the dough into the pan so it fits tightly; press

the edges into the sides of the pan. It is important to press the dough evenly into every nook

and corner of the ring, especially the scalloped edges. Shave off the excess hanging dough



with a knife.

Put the tart in the refrigerator for 15 minutes to relax.

Preheat the oven to 350 degrees F.

Place the tart pan on a sturdy cookie sheet so it will be easy to move in and out of the oven.

Line the tart with aluminum foil and add pie weights or dried beans to keep the sides of the

tart from buckling.

Bake for 30 minutes, then remove the foil and weights. Using a pastry brush, lightly coat the

crust with a beaten egg white. Return to the oven and continue to bake for another 8 minutes

until the tart is golden in color, but not brown. Remember the tart will be cooked again with

the filling. It should be cooked but light in color so that it will not burn on the second bake. Set

aside to cool and lower the oven temperature to 325 degrees F.

Heat the heavy cream and milk in a pot over medium-low flame, until it simmers slightly

around the edges.

Remove from the heat; add the chopped chocolate and stir until melted and smoothed out.

Add the sugar and salt and whisk until well incorporated. Beat the eggs in a small bowl until

blended and add them to the chocolate mixture, stir until completely blended.

Pour the filling into the cooled tart shell and bake at 325 degrees F for 15 to 20 minutes until

the filling is set and the surface is glossy. If you see any bubbles or cracks forming on the

surface, take the tart out right away - that means it is beginning to become over baked. Cool

before cutting.

Nutrition Facts

 PROTEIN 5.79%
  FAT 62.02%

  CARBS 32.19%

Properties
Glycemic Index:31.65, Glycemic Load:22.76, Inflammation Score:-7, Nutrition Score:13.99652166859%

Nutrients (% of daily need)
Calories: 637.5kcal (31.88%), Fat: 44.18g (67.97%), Saturated Fat: 26.5g (165.63%), Carbohydrates: 51.6g (17.2%),

Net Carbohydrates: 47.92g (17.43%), Sugar: 22.26g (24.74%), Cholesterol: 153.08mg (51.03%), Sodium: 119.9mg

(5.21%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 30.48mg (10.16%), Protein: 9.29g (18.57%), Manganese:

0.69mg (34.51%), Selenium: 20.77µg (29.67%), Copper: 0.51mg (25.44%), Iron: 4.06mg (22.53%), Vitamin A:

1112.82IU (22.26%), Vitamin B2: 0.34mg (20.18%), Phosphorus: 200.78mg (20.08%), Magnesium: 75.87mg (18.97%),

Vitamin B1: 0.28mg (18.65%), Folate: 67.83µg (16.96%), Fiber: 3.68g (14.71%), Vitamin B3: 2.2mg (11%), Zinc: 1.55mg



(10.36%), Potassium: 316.65mg (9.05%), Vitamin D: 1.34µg (8.92%), Calcium: 80.89mg (8.09%), Vitamin E: 1.2mg

(8%), Vitamin B5: 0.69mg (6.87%), Vitamin B12: 0.4µg (6.61%), Vitamin K: 5.19µg (4.94%), Vitamin B6: 0.08mg

(3.9%)


