
Dark Chocolate Tart, Cherries, and Almond
Whipped Cream

DESSERT

Ingredients
0.8 teaspoon almond extract or

7 ounces top-quality bittersweet chocolate  finely chopped 

0.8 pound cherries  pitted 

1 large eggs

1 large egg yolk  mixed with 1 1/2 tsp. milk 

1 cup pastry  all-purpose 

2 tbsp granulated sugar  organic 

0.3 cup half-and-half

READY IN

345 min.

SERVINGS

5

CALORIES

919 kcal

https://whatsheate.com


5 servings crust

0.5 cup powdered sugar

0.3 teaspoon salt

7 tablespoons butter  unsalted cut into 1/2-in. cubes 

1 piece vanilla pod  (1 in.) 

0.5 cup whipping cream

0.8 cup whipping cream

Equipment
food processor

bowl

sauce pan

baking paper

oven

whisk

plastic wrap

rolling pin

tart form

Directions
Make crust: Pulse flour, powdered sugar, and salt in a food processor to blend.

Add butter and pulse a few times until dough looks like cornmeal. Slit vanilla bean and

carefully scrape out seeds with a spoon; add to dough.

Drizzle in egg mixture and pulse until dough comes together.

Flatten dough into a disc and chill, wrapped in plastic wrap, at least 1 hour and up to 2 days.

Roll dough on a lightly floured surface with a lightly floured rolling pin into a 10 1/2-in. circle.

Ease dough into a 9-in. tart pan and, using your thumb, press into sides and bottom corner;

fold edges over to help form rim. Line shell with parchment paper and fill completely with

dried beans or pie weights. Chill at least 1 hour and up to 1 day.

Preheat oven to 32



Bake shell 15 to 25 minutes, or until lightly golden on the edge and set on the bottom (lift up

parchment to check). Carefully remove parchment and weights and bake shell until pale

golden, 5 to 10 minutes more.

Transfer tart shell to a rack, and lower oven temperature to 25

Make filling: Put chocolate in a medium heatproof bowl.

Heat cream and half-and-half in a medium saucepan over medium heat until simmering, then

pour over chocolate.

Let sit a few minutes, then stir gently until smooth.

Break egg into a separate medium bowl, then pour into chocolate mixture, whisking

constantly until incorporated (keep whisk in contact with bottom of bowl so as not to whip in

air bubbles).

Pour mixture into the tart shell and bake until just set (no longer jiggles), 25 to 35 minutes.

Let cool completely.

Make topping: Warm cherries in a saucepan over low heat with granulated sugar to taste until

sugar melts. Whip cream with 2 tbsp. sugar and almond extract until soft peaks form.

Cut tart into slices and serve each with a few cherries and a dollop of cream on top.

Make ahead: Up to 2 days, chilled (bring to room temperature before serving).

Nutrition Facts

 PROTEIN 4.82%
  FAT 60.41%

  CARBS 34.77%

Properties
Glycemic Index:33.42, Glycemic Load:19.23, Inflammation Score:-8, Nutrition Score:17.698695638905%

Flavonoids
Cyanidin: 20.55mg, Cyanidin: 20.55mg, Cyanidin: 20.55mg, Cyanidin: 20.55mg Pelargonidin: 0.18mg, Pelargonidin:

0.18mg, Pelargonidin: 0.18mg, Pelargonidin: 0.18mg Peonidin: 1.02mg, Peonidin: 1.02mg, Peonidin: 1.02mg, Peonidin:

1.02mg Catechin: 2.97mg, Catechin: 2.97mg, Catechin: 2.97mg, Catechin: 2.97mg Epigallocatechin: 0.23mg,

Epigallocatechin: 0.23mg, Epigallocatechin: 0.23mg, Epigallocatechin: 0.23mg Epicatechin: 3.4mg, Epicatechin:

3.4mg, Epicatechin: 3.4mg, Epicatechin: 3.4mg Epicatechin 3-gallate: 0.03mg, Epicatechin 3-gallate: 0.03mg,

Epicatechin 3-gallate: 0.03mg, Epicatechin 3-gallate: 0.03mg Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg,

Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg Kaempferol: 0.16mg, Kaempferol: 0.16mg, Kaempferol: 0.16mg,

Kaempferol: 0.16mg Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin:

1.56mg, Quercetin: 1.56mg, Quercetin: 1.56mg, Quercetin: 1.56mg



Nutrients (% of daily need)
Calories: 919.23kcal (45.96%), Fat: 62.38g (95.96%), Saturated Fat: 36.07g (225.42%), Carbohydrates: 80.77g

(26.92%), Net Carbohydrates: 74.96g (27.26%), Sugar: 42.42g (47.13%), Cholesterol: 191.32mg (63.77%), Sodium:

251.89mg (10.95%), Alcohol: 0.21g (100%), Alcohol %: 0.09% (100%), Caffeine: 34.13mg (11.38%), Protein: 11.2g

(22.41%), Manganese: 0.85mg (42.32%), Vitamin A: 1588.2IU (31.76%), Copper: 0.61mg (30.54%), Selenium: 20.59µg

(29.42%), Iron: 4.82mg (26.76%), Phosphorus: 247.42mg (24.74%), Vitamin B2: 0.42mg (24.63%), Magnesium:

93.64mg (23.41%), Fiber: 5.81g (23.24%), Vitamin B1: 0.31mg (20.9%), Folate: 76.46µg (19.12%), Potassium:

524.73mg (14.99%), Vitamin B3: 2.56mg (12.81%), Zinc: 1.8mg (12.02%), Calcium: 112.77mg (11.28%), Vitamin E: 1.63mg

(10.86%), Vitamin D: 1.63µg (10.86%), Vitamin B5: 0.93mg (9.25%), Vitamin K: 9.45µg (9%), Vitamin B12: 0.39µg

(6.43%), Vitamin C: 5.26mg (6.38%), Vitamin B6: 0.13mg (6.35%)


