Caramel Cream
Tartlets
Recipe By Clara Fatal

Cooking and Prep:
m

25

Serves:

18

Contains:

Preference: Dairy

What could be easier than buying prepared tartlet shells, filling them with

Difficulty: Medium

caramel cream, and then sitting back and reaping the compliments?

Occasion: Shavuot
Diet: Vegetarian
Source: Family Table by
Mishpacha Magazine

Ingredients (18)
Chocolate Tartlet Shells
18 prepared mini chocolate tartlet shells, 1 and 3/4 inch (4.5 cm) in diameter (or use the ingredients listed
here to make your own)
2/3 cup (120 grams) margarine (use soy-free, if needed)
3/4 cup confectioners’ sugar
1 egg yolk

2 tablespoons water
1/2 cup Gefen Cocoa
1 and 1/2 cups flour

Ganache Filling
3 and 1/2 ounces (100 grams) Elite Bittersweet Chocolate, chopped
1 and 3/4 ounces (50 grams) Elite Milk Chocolate, chopped
5 ounces (150 grams) heavy cream
1 tablespoon coffee granules
1 tablespoon chocolate liqueur
1 and 3/4 ounces (50 grams) ground hazelnuts
1 and 3/4 ounces (50 grams) Elite Bittersweet or baking chocolate, for garnish

Caramel Cream Filling
1/3 cup sugar
1/2 cup heavy cream
5 ounces (150 grams) Elite White Chocolate, chopped
1 egg yolk

Start Cooking
Make the Ganache and Cream
1.

To prepare the ganache, place the two types of chocolate in a bowl. Heat the pareve whipping
cream and pour it over the chocolate pieces. Wait one minute and mix well. Add the coffee
granules and chocolate liqueur and mix again. If the chocolate doesn’t melt completely, place
the bowl in the microwave for a few seconds to finish melting. Set aside.

2.

To prepare the caramel cream, heat a wide, shallow pan over a medium flame for about two
minutes. Pour an even layer of sugar into the pan and heat until it caramelizes, turning an
amber color. Do not mix. Heat the heavy cream in the microwave and pour carefully over the

hot caramelized sugar. (If you don’t heat the cream first, the sugar will clump when you pour
it in.) Cook for another minute until you have a smooth caramel sauce.
3.

Lower the flame, add the chopped white chocolate, and stir constantly until melted.

4.

Add a beaten egg yolk and mix well until you get a thick, hot cream. Keep the flame low so
that the yolk doesn’t congeal. Remove from the flame and cool.

Tip:
Chef’s Tips:
•Ganache is usually made of chocolate and heavy cream. You can add liqueurs or flavored extracts to enhance the
flavor.
•For pareve ganache, use bittersweet chocolate and pareve whipping cream.
•Ganache is excellent for icing cakes while it is still hot. When it cools and becomes firmer, it is good for piping.
•The proportion of chocolate and cream in the ganache is usually 1:1, but you can play around with the ratios.
Adding 50 percent more heavy cream or pareve whipping cream to the chocolate will create the perfect cake icing.

Assemble the Tartlets
1.

Place the ganache into a piping bag with a smooth tip and fill the tartlet shells halfway.
Sprinkle some ground hazelnuts over the ganache, and wait until it hardens a bit.

2.

Transfer the caramel cream into a piping bag with a smooth tip and pipe over the ganache
until the tartlets are filled. (If the cream cools, reheat it a little.)

3.

Garnish with chocolate curls: Peel chocolate with a vegetable peeler to get thin curls. Arrange
over the caramel cream while it is still soft. Freeze the tartlets and remove from freezer 15
minutes before serving.

Make Your Own Shells
1.

Preheat oven to 325 degrees Fahrenheit (170 degrees Celsius). In a mixer bowl, whisk together
margarine and confectioners’ sugar. Add egg yolk and water and mix until it is a smooth,
creamy mixture. Add cocoa and flour. Continue mixing until soft, flexible dough.

2.

Dust your work surface with a small amount of cocoa powder and roll out the dough to a
thickness of about 3/4 inch (2 cm). Cut circles a bit bigger than the diameter of your tartlet
pans. Line each pan with dough and even out the edges. You can stack them up to four tartlets
high when baking. Bake for 20 minutes, then fill as above.

