
Salted caramel chocolate torte
 Popular

DESSERT

Ingredients
175 g digestive biscuits crumbs

85 g butter  melted 

397 g individually wrapped caramels  canned (we used Carnation caramel) 

1 tsp sea salt

300 g chocolate  plain 70% ( solids) 

600 ml double cream

25 g powdered sugar

2 tsp vanilla extract

READY IN

120 min.

SERVINGS

8

CALORIES

860 kcal

https://whatsheate.com


8 servings individually wrapped caramels  salted (find them in Waitrose, Sainsbury's or Marks &

Spencer) 

Equipment
bowl

frying pan

ladle

cake form

ziploc bags

rolling pin

Directions
Line the base of a deep, round 20cm loose-bottomed cake tin with a circle of baking

parchment. Line the sides with one long strip that comes just above the sides of the tin staple

or paper clip where the strip overlaps to hold it in place.

Crush the biscuits in a plastic bag or bowl with the end of a rolling pin. Stir into the melted

butter, then evenly press into the bottom of the tin. Chill for 10 mins.

Reserve 2 tbsp of the caramel. Stir the sea salt into the remainder and spoon into the centre

of the biscuit base. Gently spread so the base is evenly covered but a visible 1-2cm border of

biscuit remains around the edge. Chill for 20 mins while you make the chocolate layer.

Gently melt the chocolate in a large heatproof bowl over a pan of barely simmering water. Stir

1 tbsp of the cream into the reserved caramel, then cover and chill until ready to decorate.

Once the chocolate has melted, turn off the heat but leave the bowl where it is, and gradually

stir in the remaining cream until you have a smooth, shiny, thick chocolate sauce. Sift in the

icing sugar and stir in with the vanilla extract. Lift off the heat and let the mixture cool for 10

mins.

Ladle or pour the chocolate mixture around the edge of the torte first, so it fills the biscuit

border, sealing the caramel in the centre. Then ladle or pour in the rest and gently shake to

smooth the surface. Chill for at least 5 hrs or up to 24 hours until firm.

Remove the torte from the tin, then carefully peel off the strip of paper and transfer to a

serving plate. Dot the chocolates on top. Spoon the reserved caramel-cream mixture into a

small food or freezer bag. Snip off the tiniest tip of the corner to make a very small opening,

then squiggle lines of caramel over the top. Chill until ready to serve. Scatter with a pinch or



two of sea salt before serving, then thinly slice. Eat with a drizzle of single cream, if you like.

Nutrition Facts

 PROTEIN 3.52%
  FAT 55.96%

  CARBS 40.52%

Properties
Glycemic Index:27.83, Glycemic Load:38.62, Inflammation Score:-7, Nutrition Score:11.314347819142%

Nutrients (% of daily need)
Calories: 859.84kcal (42.99%), Fat: 55.83g (85.89%), Saturated Fat: 32.18g (201.12%), Carbohydrates: 90.96g

(30.32%), Net Carbohydrates: 88.15g (32.06%), Sugar: 69.18g (76.87%), Cholesterol: 112.27mg (37.42%), Sodium:

644.49mg (28.02%), Alcohol: 0.36g (100%), Alcohol %: 0.22% (100%), Caffeine: 24.75mg (8.25%), Protein: 7.9g

(15.8%), Vitamin A: 1400.08IU (28%), Vitamin B2: 0.46mg (27%), Phosphorus: 209.94mg (20.99%), Manganese:

0.37mg (18.59%), Magnesium: 66.89mg (16.72%), Calcium: 160.8mg (16.08%), Copper: 0.27mg (13.63%), Iron:

2.03mg (11.27%), Fiber: 2.81g (11.23%), Vitamin E: 1.64mg (10.95%), Potassium: 349.44mg (9.98%), Vitamin B1:

0.14mg (9.51%), Vitamin K: 9.72µg (9.26%), Selenium: 5.89µg (8.42%), Zinc: 1.23mg (8.18%), Vitamin D: 1.21µg

(8.05%), Vitamin B5: 0.72mg (7.18%), Vitamin B3: 1.37mg (6.84%), Folate: 26.75µg (6.69%), Vitamin B6: 0.11mg

(5.53%), Vitamin B12: 0.32µg (5.29%)


