
Warm choc-orange tarts with orange ice cream
 Vegetarian

DESSERT

Ingredients
250 g chocolate  dark 

2  eggs  white leftover ( from pastry) 

140 g caster sugar

85 g butter  melted 

85 g flour  plain 

8 servings little cocoa

350 g flour  plain 

200 g butter  cubed 

READY IN

180 min.

SERVINGS

8

CALORIES

989 kcal

https://whatsheate.com


100 g icing sugar

1  orange zest

1  egg yolk  mixed with 2 tbsp water 

500 ml milk  whole 

300 ml double cream

5  egg yolks

1  juice of orange

Equipment
food processor

bowl

frying pan

baking sheet

oven

whisk

Directions
Make the ice cream first.

Heat the milk and cream in a pan to just below boiling point. Stir together yolks and sugar,

then gradually whisk in the hot milk mixture. Return to pan, heating gently and stirring until

thickened. Stir in the zest and juice, and cool. Churn, then freeze until solid. Can be made up

to a month ahead.

To make the pastry, whizz flour and butter in a food processor, then pulse in icing sugar. Pulse

in zest with enough yolk mixture to bring the pastry together.

Roll out and line 8 deep, individual tart tins. Chill for 30 mins.

Heat oven to 190C/170C fan/gas

Fill tarts with baking parchment and baking beans, and bake blind for 15 mins.

Remove beans and paper and bake for 10 mins more.

Remove from oven. When cool enough to handle, remove from tins and sit on a baking sheet.

Turn oven down to 160C/140C fan/gas



For the filling, melt chocolate in a bowl over a pan of barely simmering water. Beat the 2 whole

eggs, extra white and sugar until thick and pale about 5 mins. Fold in the chocolate, melted

butter and flour, then divide between the tarts.

Let the mixture settle for a few mins, then bake for 25 mins. Leave to cool for 10 mins while

scooping ice cream into balls. Dust the tarts with a little cocoa, top each with a scoop of ice

cream.

Nutrition Facts

 PROTEIN 6.14%
  FAT 56.98%

  CARBS 36.88%

Properties
Glycemic Index:54.14, Glycemic Load:46.3, Inflammation Score:-8, Nutrition Score:23.39391304099%

Flavonoids
Catechin: 0.65mg, Catechin: 0.65mg, Catechin: 0.65mg, Catechin: 0.65mg Epicatechin: 1.96mg, Epicatechin:

1.96mg, Epicatechin: 1.96mg, Epicatechin: 1.96mg Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg,

Eriodictyol: 0.01mg Hesperetin: 0.9mg, Hesperetin: 0.9mg, Hesperetin: 0.9mg, Hesperetin: 0.9mg Naringenin:

0.16mg, Naringenin: 0.16mg, Naringenin: 0.16mg, Naringenin: 0.16mg Quercetin: 0.12mg, Quercetin: 0.12mg,

Quercetin: 0.12mg, Quercetin: 0.12mg

Nutrients (% of daily need)
Calories: 989.48kcal (49.47%), Fat: 63.26g (97.33%), Saturated Fat: 37.64g (235.25%), Carbohydrates: 92.14g

(30.71%), Net Carbohydrates: 86.72g (31.54%), Sugar: 42.32g (47.02%), Cholesterol: 314.61mg (104.87%), Sodium:

293.94mg (12.78%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 27.3mg (9.1%), Protein: 15.34g (30.69%),

Manganese: 1.03mg (51.68%), Selenium: 34.55µg (49.36%), Iron: 7.03mg (39.05%), Vitamin A: 1836.79IU (36.74%),

Vitamin B2: 0.6mg (35.19%), Copper: 0.7mg (34.9%), Vitamin B1: 0.52mg (34.69%), Phosphorus: 333.87mg

(33.39%), Folate: 129.98µg (32.5%), Magnesium: 102.44mg (25.61%), Fiber: 5.42g (21.67%), Vitamin B3: 3.72mg

(18.62%), Calcium: 172.09mg (17.21%), Zinc: 2.33mg (15.55%), Vitamin B12: 0.92µg (15.29%), Vitamin D: 2.26µg

(15.08%), Potassium: 486.57mg (13.9%), Vitamin B5: 1.34mg (13.41%), Vitamin E: 1.89mg (12.63%), Vitamin B6:

0.16mg (8.11%), Vitamin C: 6.02mg (7.29%), Vitamin K: 6.5µg (6.19%)


