JERNEJ KITCHEN
CHESTNUT CARAMEL CHOCOLATE TART

Chestnut Caramel Chocolate Tart is a beautiful gluten-free dessert made with homemade buckwheat
crust. A delicious autumn sweet treat.

PREPARATION: 50

MAKES 1 PIE (TART RING @ 24CM, 4 CM HIGH / @ 9- INCH,
1.5 INCH HIGH)
MINUTES
BAKE: 35 MINUTES
TOTAL TIME: 85 MINUTES
BUCKWHEAT CRUST

BUCKWHEAT PIE CRUST

240 g buckwheat flour (2 cups)

1 tbsp cacao powder, unsweetened
2 eqgs, free range if possible

100 g butter (1 stick - 1 tbsp)

100 g brown sugar (1/2 cup)

lemon zest

1/4 tsp ground nutmeg

1/4 tsp ground cloves

CARAMEL LAYER

250 g sugar (1 cup + 1/4 cup)
280 g mascarpone (1 cup + 1/4 cup)

2x pinch of salt

CHESTNUT FILLING

250 g unsweetened chestnut puree
(1 cup)

200 g mascarpone (7/8 cup)

100 g cooked chestnuts, peeled (3/4
cup)

50 g butter, unsalted (2 tbsp + 1 tsp)
120 g dark chocolate (70% cacao)

First, prepare the crust. Set a pan over medium-high heat. Add
the buckwheat flour and cook for about 5 - 10 minutes, or until
the flour starts to brown and a nutty aroma forms. Remove
from the heat and sift the flour into a bowl to cool. Add the
cacao powder and softened butter. Lightly rub the butter into
the flour using your fingertips until there are no more big
lumps of butter. Add sugar, nutmeg, cloves, and 1 tsp of lemon
zest. Stir well, add eggs and one pinch of salt. Combine all
ingredients with your hands until the dough comes together
but remains crumbly. Knead for about 30 seconds. Using your
hands, form a ball of dough, wrap it in clingfilm, and place it in
the fridge for 1 hour.

BAKE THE CRUST

Preheat the oven to 175 °C / 350 °F. Lightly dust a clean work
surface with flour, flatten the dough into a disk and roll out the
tart dough to 0.5 cm / 0.2 inch thick. Transfer the dough into a
round tart pan (24cm, 4 cm high / [J 9-inch, 1.5 inch high).
Prick the dough all over with the tines of a fork. Press the tines
up against the edges of the tart shell—Line the dough with a
large piece of parchment paper. Press the paper into the edges
of the crust too. Fill the parchment paper with pie weights or
dried beans. Make sure they cover the entire bottom of the tart
dough. Bake partially. First, bake for 20 minutes, then check if
the parchment paper sticks. If not, remove the paper with the
beans or pie weight and bake for another 15 minutes. Let the
tart crust cool on a wire rack.

CARAMEL



(2/3 cup)
1 tbsp rum (optional)

SOFT CHOCOLATE GANACHE

150 g dark chocolate (70% cocoa)
(7/8 cup)

225 g whipping cream (1 cup )
pinch of sea salt

TOOLS AND EQUIPEMENT

tart ring @ 24cm, 4 cm high / @
9-inch, 1.5 inch high

plastic wrap
rolling pin
parchment paper
saucepan

2x bowl

hand mixer

While the crust is cooling, prepare the caramel. Add sugar to a
saucepan and place over high heat for the sugar to dissolve
and caramel form. Remove from the heat. Gradually add in the
mascarpone, spoon by spoon, constantly stirring, fast. Be
careful not to create lumps. Pour the mixture into the baked
buckwheat crust.

TIP

CHESTNUT FILLING

In a large bowl, mix chestnut puree, rum, and mascarpone. In a
small separate bowl, combine the butter and cooked, peeled
chestnuts (you can either mix well to get a smooth, creamy
texture or leave some bits of chestnuts, depending on your
taste - we like both textures). Add to the chestnut puree
mixture and combine well, using an electric mixer. Add in the
melted chocolate and mix well. Using a spatula, spread the
chestnut pie filling evenly all over the cooled caramel in the
tart

SOFT CHOCOLATE GANACHE

Place the whipping cream in a small saucepan and bring to a
boil. Melt half of the chocolate, then add the rest of the
chocolate, stir to combine. Pour hot cream over the chocolate.
Mix well, then sour over the chestnut pie filling. Let the tart
rest for 30 minutes in a refrigerator, then serve.
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