
Double Chocolate Tart with Dulce de Leche

DESSERT

Ingredients
0.3 teaspoon baking soda

8 tablespoons butter  unsalted diced cold (1 stick) 

0.5 cup confectioners' sugar

0.7 cup dulce de leche  prepared 

0.3 cup dutch-process cocoa powder

2 large egg yolks

2 large eggs

1.3 cups flour  all-purpose 

0.7 cup heavy cream

READY IN

145 min.

SERVINGS

12

CALORIES

360 kcal

https://whatsheate.com


0.3 cup brown sugar  light 

0.5 teaspoon salt  fine 

0.5 teaspoon gray salt

0.5 pound quality semisweet chocolate  finely chopped 

0.3 cup condensed milk  sweetened 

1 teaspoon vanilla extract  pure 

Equipment
food processor

bowl

frying pan

baking sheet

sauce pan

baking paper

oven

whisk

plastic wrap

wax paper

microwave

tart form

Directions
Special equipment: 9-inch fluted tart pan with removable bottom

Whisk the flour, cocoa, salt and baking soda together in a medium bowl.

Put the butter, confectioners' and brown sugar in a food processor and process until smooth

and creamy.

Add the dry ingredients and pulse to combine.

Add the egg yolks and continue to pulse to make a smooth dough.



Remove the blade, and turn dough out onto a large sheet of plastic wrap, form into a disk, and

wrap tightly. Refrigerate at least 1 hour or up to 2 days.

Put the chocolate in a medium bowl.

Put the cream and sweetened condensed milk in a small saucepan and bring to a simmer

over medium heat. (Alternatively, heat the cream and milk in the microwave.)

Pour the cream over the chocolate and whisk until smooth and shiny.

Whisk in the eggs and vanilla until smooth. Cover, and set aside at room temperature.

Place the dough between 2 pieces of waxed or parchment paper and roll into a circle about

1/4-inch thick. Refrigerate for 15 minutes.

Position a rack in the middle of the oven and preheat to 400 degrees F. Peel off a piece of

parchment from the dough, then gently flip dough into tart pan, peeling away the rest of

parchment. Carefully press dough into the tart pan so that it sits evenly in the pan. Trim

excess dough from the edges, if needed. Line the crust with wax paper or lightly sprayed

parchment paper and fill with pie weights or baking beans (see photo).

Place tart shell on a baking sheet and bake for 20 minutes.

Remove the paper and weights and continue to bake until the crust sets and looks a little dull

(a sign it is cooked), about 5 minutes more. Reduce oven temperature to 325 degrees F.

Remove tart pan from oven and spread the dulce de leche evenly over the warm crust. Then

top with the chocolate filling.

Bake until the filling sets around edges but is still slightly wobbly in the center, about 25 to 30

minutes. Cool completely.

Serve. For a final flourish, sprinkle lightly with gray salt just before serving, if desired.

- Make dough and freeze for up to a month ahead.

- Form, bake and freeze crust, tightly wrapped, for up to 1 week.

- Assemble and refrigerate up to 2 days, tightly wrapped.

Nutrition Facts

 PROTEIN 6.11%
  FAT 54.74%

  CARBS 39.15%

Properties
Glycemic Index:14.83, Glycemic Load:10.01, Inflammation Score:-5, Nutrition Score:8.5486956627473%



Flavonoids
Catechin: 1.55mg, Catechin: 1.55mg, Catechin: 1.55mg, Catechin: 1.55mg Epicatechin: 4.69mg, Epicatechin:

4.69mg, Epicatechin: 4.69mg, Epicatechin: 4.69mg Quercetin: 0.24mg, Quercetin: 0.24mg, Quercetin: 0.24mg,

Quercetin: 0.24mg

Nutrients (% of daily need)
Calories: 360.3kcal (18.01%), Fat: 22.32g (34.34%), Saturated Fat: 13.21g (82.56%), Carbohydrates: 35.92g (11.97%),

Net Carbohydrates: 33.17g (12.06%), Sugar: 21.46g (23.84%), Cholesterol: 100.63mg (33.54%), Sodium: 249.24mg

(10.84%), Alcohol: 0.11g (100%), Alcohol %: 0.15% (100%), Caffeine: 21.75mg (7.25%), Protein: 5.6g (11.21%),

Manganese: 0.44mg (22.01%), Copper: 0.36mg (18.02%), Selenium: 12.32µg (17.6%), Phosphorus: 139.9mg (13.99%),

Iron: 2.42mg (13.46%), Magnesium: 52.97mg (13.24%), Vitamin B2: 0.2mg (11.59%), Fiber: 2.75g (10.99%), Vitamin A:

545.61IU (10.91%), Vitamin B1: 0.13mg (8.62%), Folate: 34.44µg (8.61%), Zinc: 1.05mg (7%), Potassium: 225.06mg

(6.43%), Calcium: 64.17mg (6.42%), Vitamin B3: 1.02mg (5.11%), Vitamin D: 0.69µg (4.59%), Vitamin B5: 0.45mg

(4.46%), Vitamin E: 0.63mg (4.23%), Vitamin B12: 0.24µg (3.96%), Vitamin B6: 0.05mg (2.51%), Vitamin K: 2.63µg

(2.51%)


