
Walnut caramel tart
 Vegetarian

DESSERT

Ingredients
175 g flour  plain for dusting 

85 g butter  cut into small cubes 

50 g sugar

1  egg yolk

200 g sugar

100 g butter  cut into small pieces 

200 ml double cream

200 g walnuts  shelled 

READY IN

65 min.

SERVINGS

8

CALORIES

622 kcal

https://whatsheate.com


Equipment
food processor

frying pan

oven

rolling pin

Directions
Heat oven to 190C/170C fan/gas

Put the flour in a food processor with the butter and sugar, and mix until it forms fine

breadcrumbs.

Add the egg yolk and 1-2 tbsp cold water, and pulse to make a firm dough.

Have ready a 24cm tart tin. Briefly knead the pastry on a lightly floured surface, then roll out

to a round about 5cm larger than your tin. Lift onto the tin with the help of your rolling pin,

then press into the corners using your finger. Do not trim the pastry. Fill the pastry case with

a round of baking parchment and baking beans. Chill for 10 mins. Blindbake for 10 mins,

remove the paper and beans, then bake for 5 mins more.

To make the filling, put the sugar in a large pan with 3 tbsp cold water.

Heat gently, stirring to dissolve the sugar. When the sugar is completely dissolved, increase

heat and bubble until the syrup has turned a rich caramel colour.

Remove from the heat and stir in the butter until it has dissolved, then stir in the cream.

Return to the heat and boil hard, stirring until the sauce is thick enough to leave a gap on the

base of the pan when you draw your spoon across it. Stir in the walnuts.

Fill the pastry case with the nut mixture, levelling it with a fork. Return to the oven for 8-10

mins until the filling is bubbling. Cool for 10 mins before removing carefully from the tin.

Serve warm or cold.

Nutrition Facts

 PROTEIN 4.56%
  FAT 63.06%

  CARBS 32.38%

Properties



Glycemic Index:41.9, Glycemic Load:34.25, Inflammation Score:-7, Nutrition Score:11.024347878021%

Flavonoids
Cyanidin: 0.68mg, Cyanidin: 0.68mg, Cyanidin: 0.68mg, Cyanidin: 0.68mg

Nutrients (% of daily need)
Calories: 622kcal (31.1%), Fat: 45.04g (69.3%), Saturated Fat: 19.45g (121.57%), Carbohydrates: 52.05g (17.35%), Net

Carbohydrates: 49.79g (18.1%), Sugar: 32.66g (36.29%), Cholesterol: 102.44mg (34.15%), Sodium: 157.81mg (6.86%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.33g (14.66%), Manganese: 1.01mg (50.27%), Copper: 0.44mg

(21.78%), Vitamin A: 985.03IU (19.7%), Vitamin B1: 0.27mg (17.81%), Folate: 69.52µg (17.38%), Selenium: 11.07µg

(15.82%), Phosphorus: 139.04mg (13.9%), Vitamin B2: 0.22mg (12.85%), Magnesium: 46.65mg (11.66%), Iron: 1.85mg

(10.27%), Fiber: 2.27g (9.06%), Vitamin B6: 0.16mg (8.06%), Vitamin B3: 1.6mg (7.99%), Zinc: 1.06mg (7.08%),

Vitamin E: 1.01mg (6.76%), Calcium: 53.14mg (5.31%), Potassium: 166.18mg (4.75%), Vitamin B5: 0.4mg (3.95%),

Vitamin D: 0.52µg (3.49%), Vitamin K: 3.18µg (3.03%), Vitamin B12: 0.12µg (2.06%)


