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READY IN CALORIES
©

4887 kcal

DESSERT

Ingredients

I:‘ 140 g all purpose flour

I:‘ 227 g bittersweet chocolate 72% finely chopped ()
200 g heavy cream

0.5 teaspoon peppermint extract

3 g salt

170 g sugar

56 g butter unsalted room temperature

43 g cocoa powder unsweetened

227 g chocolate white finely chopped
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Equipment
food processor
bowl

baking sheet
sauce pan
oven

wire rack
aluminum foil
stand mixer

stove
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tart form

Directions

For the cookie crust: Preheat oven to 350 degrees F. Line a baking sheet with a Silpat or with

foil. Set aside an 8 inch fluted tart pan with a removable bottom.

Combine butter and sugar in bowl of stand mixer. Cream for about 3 minutes until light and
fluffy.

Combine the flour, cocoa powder, and salt in a medium bowl.
Add to stand mixer and beat until combined.

Mixture will be loose and crumbly.

Pour out mixture on prepared baking sheet and spread evenly.

Bake for about 20 minutes, rotating halfway. The cookie crumbles will start smelling very

fragrant.
Remove from oven and let cool on wire rack.
Place cookies into food processor and pulverize into even, fine crumbs.

Pour out crumbs into a medium bowl and add the melted butter. Stir with a spoon to

combine.Press crumb mixture evenly into bottom and up sides of tart pan.
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Bake tart shell for about 10 minutes in the 350 degree F oven.



I:‘ Place white chocolate in a medium bowl. Bring cream to a boil on the stove and pour over the
white chocolate.

I:‘ Let sit for a minute and stir to fully combine chocolate and cream. If the chocolate does not
fully melt, you can place the bowl over a saucepan of simmering water and stir until

combined. Do not leave on too long or the chocolate could burn.

I:‘ Add in the peppermint extract and butter and stir until combined.
I:‘ Place dark chocolate in a medium bowl.Bring cream to a boil on the stove and pour over the

chocolate.

I:‘ Let sit for a minute and stir to fully combine chocolate and cream. If the chocolate does not
fully melt, you can place the bowl over a saucepan of simmering water and stir until
combined. Do not leave on too long or the chocolate could burn.

I:‘ Add in the butter and stir until combined.Carefully pour mixture into tart shell over the white
chocolate filling. Refrigerate for about an hour until set.

Nutrition Facts
]

PROTEIN 4.47% 8 FAT 51% CARBS 44.53%

Properties
Glycemic Index:215.09, Glycemic Load:289.72, Inflammation Score:-10, Nutrition Score:68.617826047151%

Flavonoids
Catechin: 27.87mg, Catechin: 27.87mg, Catechin: 27.87mg, Catechin: 27.87mg Epicatechin: 84.46mg, Epicatechin:
84.46mg, Epicatechin: 84.46mg, Epicatechin: 84.46mg Quercetin: 4.3mg, Quercetin: 4.3mg, Quercetin: 4.3mg,

Quercetin: 4.3mg

Nutrients (% of daily need)

Calories: 4887.28kcal (244.36%), Fat: 285.26g (438.86%), Saturated Fat: 172.5g (1078.14%), Carbohydrates: 560.4g
(186.8%), Net Carbohydrates: 522.09g (189.85%), Sugar: 394.18g (437.98%), Cholesterol: 407.69mg (135.9%),
Sodium: 1463.61mg (63.64%), Alcohol: 0.69g (100%), Alcohol %: 0.08% (100%), Caffeine: 294.12mg (98.04%),
Protein: 56.26g (112.53%), Manganese: 5.65mg (282.46%), Copper: 4.85mg (242.28%), Magnesium: 687.52mg
(171.88%), Phosphorus: 1586.Img (158.61%), Iron: 27.67mg (153.74%), Fiber: 38.3g (153.22%), Selenium: 90.47ug
(129.25%), Vitamin B2: 1.98mg (116.23%), Vitamin B1: 1.39mg (92.75%), Vitamin A: 4521.04IU (90.42%), Potassium:
2949.75mg (84.28%), Calcium: 816.59mg (81.66%), Zinc: 12.16mg (81.04%), Folate: 295.53ug (73.88%), Vitamin B3:
12.96mg (64.78%), Vitamin K: 48.82ug (46.49%), Vitamin E: 6.78mg (45.23%), Vitamin B12: 2.1ug (34.92%), Vitamin
B5: 3.36mg (33.56%), Vitamin D: 4.04pg (26.93%), Vitamin B6: 0.39mg (19.44%), Vitamin C: 2.34mg (2.83%)



