
Chocolate-Caramel Macadamia Nut Tart
Servings: 10
Source: Bon Appetit, Dec. 2009

Ingredients

• 1 cup All Purpose Flour
• ⅓ cup Powdered Sugar
• ¾ teaspoons Salt
• ½ cup Chilled Unsalted Butter, Cut Into ½″ Cubes
• 1 Ice Water
• ⅓ cup Heavy Whipping Cream
• 8 ounces Bittersweet Chocolate - not over 61% cacao, chopped
• 1½ cups Unsalted Macadamia Nuts, toasted, coarsely chopped
• 1¼ cups Sugar
• ⅓ cup Water
• ½ cup Heavy Whipping Cream
• ¼ cup Unsalted Butter
• 1 teaspoon Vanilla
• ½ teaspoon Salt
• Vanilla Ice Cream, Optional

Method

Crust
Blend flour, powdered sugar, and salt in processor. Add butter and cut in using on/off turns until 
mixture resembles coarse meal.

Add 1 tbsp ice water and blend just until moist clumps form, adding more ice water by 
teaspoonfuls if mixture is dry. Transfer dough to 9″ diameter tart pan with removable bottom. 
Using lightly floured fingers, press dough firmly and evenly onto bottom and up sides of pan. 
Chill crust 1 hour.

Position rack in center of oven and preheat to 375°F. Line crust with foil; fill with dried beans or 
pie weights. Bake crust until pale golden around edges and sides are set, about 20 minutes. 
Remove foil and beans; bake until crust is golden and cooked through, about 14 minutes. 
Transfer to rack and cool crust completely in pan.

Ganache
Bring cream to simmer in heavy small saucepan. Remove from heat. Add chocolate; stir until 
smooth.

Spoon 3 tbsp ganache into 1 corner of small resealable plastic bag and seal; set aside at room 
temperature for piping. Spread remaining ganache evenly over bottom of crust. Sprinkle 



chopped macadamia nuts evenly over ganache layer in crust. Freeze crust while preparing 
caramel filling.

Caramel Filling
Combine sugar and ⅓ cup water in heavy medium saucepan. Stir over medium-low heat until 
sugar dissolves. Increase heat and boil without stirring until syrup is golden amber, occasionally 
brushing down sides of pan with wet pastry brush and swirling pan, about 8 minutes. Remove 
pan from heat. Add cream and butter, stir until any caramel bits dissolve and mixture is smooth. 
Attach candy thermometer to side of pan and bring mixture to boil over medium-high heat. Boil 
without stirring until thermometer registers 240°F, about 2½ minutes longer. Remove from 
heat. Whisk in vanilla and salt.

Remove crust from freezer. Working quickly, pour caramel filling into crust. Gently shake tart 
pan to allow filling to settle evenly in crust. Cool completely at room temperature, about 3 hours.

Place reserved resealable plastic bag with chocolate ganache in microwave and heat in 5-second 
intervals just until smooth and pourable. Using scissors, cut off very small tip from corner of bag 
with ganache. Pipe ganache decoratively over caramel filling in crosshatch pattern. Chill until 
chocolate is set, about 20 minutes.

Do Ahead
Can be made 2 days ahead. Cover and keep chilled. Bring tart to room temperature before 
serving.

Remove sides from tart pan. Place tart on platter. Cut into wedges and serve with vanilla ice 
cream, if desired.


