FISHER & PAYKEL

INGREDIENTS

1%a cups plain flour

3 tablespoons Dutch or dark cocoa
powder

Ya cup icing sugar

100 grams butter, chopped
finely grated zest of 1 orange
filling:

1-2 tablespoonsiced water
1egg yolk

1tin sweetened condensed milk

1 tin caramel condensed milk or dulce
de leche

25 grams butter, chopped
1 tablespoon golden syrup
1 cup cream

200 grams 70% dark chocolate,
chopped

%4 teaspoon-1teaspoon chilli powder
(to taste)

RECIPES

Chilli Chocolate and Caramel Tart

A decadent but surprisingly easy-to-make dessert for
the long weekend.

SERVES 4-6

Recipe by Sarah Tuck
Photography by Sarah Tuck

BROUGHT TO YOU BY FISHER & PAYKEL

METHOD

Whiz flour, cocoa, icing sugar, butter and zest together in a processor .

Add 1-2 teaspoons water and pulse until it starts coming together in big clumpy
breadcrumbs.

Tip onto a clean bench and squish together into a big fat disc, wrap in plastic wrap
and chill in the fridge for 10 minutes. Remove the pastry from the fridge, sit for 5
more minutes then roll out between two pieces of baking paper until it is a few
centimetres bigger in diameter than the tart tin.

Carefully remove one side of baking paper and put this side down into the tin,
remove the top baking paper and ease the pastry into the tin. Press firmly into the
sides and base then trim excess from the top. Don't worry if a bit of patching is
required - no-one will ever see.

Prick the base gently with a fork and pop in the fridge while the oven preheats to
180°C. (Save left-over scraps of pastry to patch any cracks after the first bake).
Line the pastry with a circle of baking paper and fill with baking beans or rice and
bake for 10 minutes.

While it is cooking put the condensed milks, butter and golden syrup in a large
microwave proof bowl. Heat in 30 second bursts, whisking between each until it is
smooth and luscious. Once the base has baked for 10 minutes remove the baking
paper and baking beans from pastry case and cook a further 10 minutes, then patch
any cracks with leftover pastry dough and pour caramel filling into base. Cook a last
10-15 minutes until the filling is set and the pastry cooked through.

Remove from the oven and allow to cool for 15 minutes. While it is cooling, heat the
cream until it is simmering, remove from the heat and drop in dark chocolate.
Leave for a minute then add chilli powder and orange zest and whisk to combine
until smooth. (If necessary heat again briefly to encourage the chocolate melting).


http://www.dish.co.nz/recipes/
https://www.fisherpaykel.com/nz.html

finely grated zest of 1 orange

5 cup Valhrona chocolate balls to
garnish (optional)

A 25cm tart tin with a removable
base

Sit for 10 minutes then pour chocolate filling over caramel and leave to set - this
will take at least 3 hours, but you can easily make it until this point the day (or even
2 days) before. Don’t store it in the fridge unless it’s really hot, but if you do,
remove it from the fridge half an hour before serving.

Cook's note: If using Valhrona chocolate balls, leave the chocolate topping to set for
two hours in the fridge before adding to the top.

Stuck in the Kitchen

This recipe has been reproduced with permission from Sarah
Tuck, from her beautifully photographed food blog, Stuck in the
Kitchen(https://stuckinthekitchen.com/). To read a little more
about Sarah and her debut cookbook, Coming
Unstuck(http://stuckinthekitchen.com/buy-the-book/), read our
story on her

right here(http://www.dish.co.nz/books/article/2017/9/coming-
unstuck).
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