
 

Aria Chocolate Tart

Ingredients

Chocolate Pas try   
320g  p la in  f lo u r 
60g  co co a  
160g  ca s te r s ug a r 
P in ch  s a l t 
160g  co ld  b u tte r,  d ice d  
2  e g g s   

 
 Chocolate tart mixture  
210g  d a rk  cho co la te ,  cho p p e d  
60g  jiva r cho co la te ,  cho p p e d  
60g  b u tte r,  d ice d  
315m l cre a m  
3  e g g s  
2  e g g  yo lk s  

   

Chocolate pipe 
250g  d a rk  cho co la te  

   

Chocolate s auce  
60g  co co a  
200m l wa te r 
120g  ca s te r s ug a r 
25g  b u tte r,  d ice d  

 
Chocolate glacage (chocolate glaze)   
300g  d a rk  cho co la te ,  cho p p e d  
240m l cre a m  
300m l cho co la te  s a u ce  

 
Chocolate s orbet   
800m l wa te r 
150g  ca s te r s ug a r 
500g  d a rk  cho co la te ,  cho p p e d  

 
Chocolate macaron  
240g  icin g  s ug a r 
125g  a lm o nd  m e a l  
25g  co co a   
100g  e g g  wh ite s  

 
Macaron crumbs  
6  m a ca ro n s  

Method    
Chocolate Pas try   
1 .  P re he a t o ve n  to  180Â°C .  P la ce  the  f lo u r,  co co a ,  s ug a r,  s a l t a nd  
b u tte r in  th e  b o wl  o f  a  f o o d  p ro ce s s o r a nd  p ro ce s s  un ti l  i t  
re s e m b le s  f in e  b re a d crum b s .  Ad d  the  e g g s  a nd  p ro ce s s  un ti l  
d o ug h  ju s t s ta rts  to  co m e  to g e the r.  T u rn  o n  to  a  l ig h tly f lo u re d  
s u rfa ce  a nd  g e n tly k ne a d  un ti l  ju s t s m o o th .  Sha p e  in to  a  d is c a nd  
co ve r with  p la s tic wra p ,  th e n  p la ce  in  th e  f rid g e  fo r 10  m inu te s  to  
re s t.   
2 .  R o l l  o u t th e  p a s try to  a  15  x  40cm  re cta ng le ,  a b o u t 3m m  th ick .  
L in e  a  s ha l lo w 10  x  34cm  (b a s e  m e a s u re m e n t)  f lu te d  ta rt t in  wi th  
a  re m o va b le  b a s e  with  th e  p a s try a nd  trim  a ny e x ce s s .  P la ce  in  
th e  f rid g e  fo r 15  m inu te s  to  re s t.   
3 .  L in e  p a s try with  b a k ing  p a p e r a nd  f i l l  wi th  rice .  Ba k e  fo r 10  
m inu te s .  R e m o ve  p a p e r a nd  rice  a nd  b a k e  fo r a  fu rthe r 5 -10  
m inu te s  o r un ti l  f i rm  to  to u ch .   

 
Chocolate tart mixture  
1 .  P re he a t o ve n  to  160Â°C .  
2 .  P la ce  cho co la te  a nd  b u tte r in  a  b o wl.  
3 .  P la ce  cre a m  in  a  s a u ce p a n  a nd  b ring  to  th e  b o i l .  
4 .  P o u r cre a m  o ve r cho co la te  in  b o wl  a nd  s ti r un ti l  s m o o th ,  s t i r in  
e g g s .  
5 .  P o u r cho co la te  m ix tu re  in to  ta rt s he l l  a nd  b a k e  fo r 25  m inu te s .  
Al lo w to  co o l  to  ro o m  te m p e ra tu re  the n  ice  with  cho co la te  g la ca g e .  
( re cip e  to  fo l lo w)  P la ce  re m a in ing  ta rt m ix tu re  in  b la s t ch i l le r un ti l  
m o us s e - l ik e .  
6 .  R e f rig e ra te  ta rt in  b la s t ch i l le r f o r 20 -30  m inu te s  o r un ti l  f i rm .  
R e m o ve  ta rt f ro m  ta rt t in .  T rim  a wa y p a s try o n  a l l  4  e d g e s .  C u t 
ta rt in to  7  f in g e rs  (a b o u t 3 -3 .5 cm  th ick ) .  

Chocolate pipe 
1 .  P la ce  200g  o f  th e  cho co la te  in  a  b o wl  p la ce d  o ve r a  s a u ce p a n  o f  
b a re ly s im m e ring  wa te r.  W a rm  the  cho co la te  to  55Â°C .  R e m o ve  
b o wl  f ro m  he a t a nd  a d d  re m a in ing  50g  cho co la te ,  le a ve  cho co la te  
to  co o l  to  26 -27Â°C .  P la ce  b o wl  in  o ve n  fo r 5  s e co nd s  to  s l ig h tly 
wa rm  o r un ti l  cho co la te  is  30 -31Â°C .  
2 .  P o u r s p o o n fu l  o f  th e  te m p e re d  cho co la te  o ve r a  s he e t o f  
a ce ta te  (4  x  25cm ) .  
3 .  Sp re a d  o u t with  a  p a le tte  k n i f e  a nd  s ta nd  to  s e t f o r 3 -4  
m inu te s .  
4 .  P la ce  the  s he e t in s id e  the  tub e .  Le a ve  to  s e t a b o u t 1  ho u r.   
5 .  R e m o ve  f ro m  the  tub e  a nd  re m o ve  the  a ce ta te .  

 
Chocolate s auce  
1 .  C o m b ine  co co a ,  wa te r a nd  s ug a r in  a  s a u ce p a n  a nd  s ti r o ve r 
he a t un ti l  s ug a r d is s o lve s ,  b ring  to  th e  b o i l .  Sti r in  b u tte r,  s tra in  
th ro ug h  a  s ie ve  p la ce d  o ve r a  b o wl.  

 
   
  
  
 
  
   
 
  
 
 
 
   
  

 
   
     
  
 
  
 
     
  
    

 
  
     
    
  

 
  
      
  
 
 
  
 
 
  
 
 
  



 

 

 

   
  
  
  
  
  
  

 
    
  
  
  
  
  
  

  

  
  

  

   
  
  
  
  

 
   
  
  
  

 
   
  
  
  

 
   
  
  
  
  

 
  
  

  
   
    
 
 
 
 
 
  
 
 
 
  
 
   
  

 
   
     
  
  
 
  
 
 
 
    
   
 
    

  
 
    
 
      
       
 
  
   
  
  
  

 
  
 
 
  

 
Chocolate glacage (chocolate glaze)   
1 .  P la ce  cho co la te  in  a  la rg e  b o wl  a nd  s e t a s id e .  
2 .  P la ce  cre a m  in  a  s a u ce p a n  a nd  b ring  to  th e  b o i l .  
3 .  P o u r cre a m  o ve r cho co la te  in  b o wl  a nd  s ti r un ti l  s m o o th ,  s t i r in  
cho co la te  s a u ce .  
Chocolate s orbet   
1 .  C o m b ine  wa te r a nd  s ug a r in  a  s a u ce p a n ,  s t i r un ti l  d is s o lve d ,  
th e n  b ring  to  th e  b o i l .   
2 .  P la ce  cho co la te  in  a  b o wl  a nd  p o u r s yrup  o ve r th e  cho co la te ,  s t i r 
un ti l  m e lte d .  Stra in  th ro ug h  a  s ie ve .  C o ve r clo s e ly with  p la s tic 
wra p  to  a vo id  s k in  fo rm ing ,  p la ce  in  b la s t ch i l le r un ti l  ch i l le d .  
P la ce  in  b o wl  o f  ice -cre a m  m a ch ine  a nd  chu rn .  T ra n s fe r to  a  
co n ta in e r a nd  p la ce  in  th e  f re e z e r un ti l  re a d y to  u s e .  

 
Chocolate macaron  
1 .  P re he a t o ve n  to  150Â°C  
2 .  Sie ve  s ug a r,  a lm o nd  m e a l  a nd  co co a  in to  a  b o wl  
3 .  W h is k  e g g  wh ite s  un ti l  s t i f f  ( fu l l  vo lum e )  a nd  s lo wly a d d  d ry 
in g re d ie n ts ,  u s ing  cle a n  ha nd s  g e n tly f o ld  th ro ug h .  
4 .  U s ing  a  p la in  no z z le ,  p ip e  4m m  ro und s  o f  m a ca ro n s  o n  to  a  
b a k ing  p a p e r- l in e d  o ve n  tra y.  Sta nd  fo r 20 -30  m inu te s  o r un ti l  a  
s k in  ha s  fo rm e d  o ve r th e  m a ca ro n s .  
5 .  Ba k e  fo r 6 -8  m inu te s  o r un ti l  s e t.  

 
Macaron crumbs  
1 .  P re he a t o ve n  to  150Â°C .  
2 .  C rum b le  m a ca ro n  to  s a nd - l ik e  co n s is te n cy o n to  a  b a k ing  p a p e r-
l in e d  o ve n  tra y.  Ba k e  fo r 10  m inu te s  o r un ti l  d ry.  C o o l .  

 
To P late  
Sp re a d  a  l i tt le  cho co la te  g la ca g e  clo ck wis e  a ro und  Â½ the  p la te .  
P la ce  a  s l ice  o f  cho co la te  ta rt o n  o f  th e  g la ca g e .   
Sp re a d  b a s e  o f  m a ca ro n  with  a  s m a l l  a m o un t o f  s e t ta rt f i l l in g  
p la ce  o n  the  p la te  a nd  to p  with  a  te a s p o o n  q ue ne l le  o f  s o rb e t th a t 
ha s  b e e n  l ig h tly wh is k e d .  
P la ce  a  s m a l l  d o t o f  s e t ta rt f i l l in g  o n  p la te ,  to p  with  a  s p o o n  o f  
m a ca ro n  crum b s  a nd  to p  with  a  te a s p o o n  q ue ne l le  o f  d o ub le  th ick  
cre a m . 
T o p  the  ta rt wi th  a  l i tt le  s p o o n  o f  s e t ta rt f i l l in g  a nd  d o t th e  p la te  
with  a no the r l i tt le  s p o o n  o f  s e t ta rt f i l l in g  a nd  to p  with  cho co la te  
p ip e  (T h is  wi l l  s e cu re  the  cho co la te  p ip e ) .  


