
MAUVIEL1830 RECIPES

By the Chef Alex Néel

Salted butter Caramel 
Chocolate Tart

Step 1 : Prepare the shortbread
In a medium bowl, whisk flour, sugar, salt and unsalted butter. Using your 
fingers, smash butter into dry ingredients until it nearly disappears (you 
shouldn’t see any large bits) and mixture holds together when squeezed. 
Make a well in the center and add egg. Using a fork, gradually incorporate 
flour mixture until you’ve got a shaggy dough. Knead a couple of times in 
bowl until no dry spots remain and dough is smooth. Flatten it, wrap tightly in 
plastic, and chill until firm, about 2 hours.
Preheat oven to 350 degrees. Line tart with foil, and fill with dried beans, rice 
or pie weights. Bake for 15 minutes. Remove foil and weights, and bake until 
pastry is dry and set. Transfer to a wire rack and let cool.
Step 2 : Prepare the caramel
In a large saucepan, bring white sugar to brown. Stir or swirl the pan occasio-
nally, until mixture is a medium amber color, about 12 minutes. Remove from 
the heat. Caramel will continue to cook and darken off of the heat. Carefully 
but quickly whisk in the butter, cream and salt until smooth (mixture will 
bubble up). Pour hot caramel into tart, and allow to cool and set, at least 1 
hour.
Step 3: prepare the chocolate ganache.
Place chocolate in a bowl. In a small saucepan, bring cream, milk, and sugar 
to a boil. Pour hot cream over chocolate and whisk until chocolate has melted 
and mixture is smooth. Add butter. Pour glaze over tart, tilting tart for even 
coverage. Refrigerate until tart is set, at least one hour, then sprinkle with a 
few granules of fleur de sel. Keep refrigerated until serving.

P R E P A R A T I O NI N G R E D I E N T S

Shortbread :
1 3/4 cups of all-purpose flour 
½ cup unsalted butter 
2/3 cup sugar 
Two pinches of salt
1 egg

Chocolate ganache : 
3.5 oz dark chocolate, chopped  
1.75 oz milk chocolate, chopped 
¼ cup liquid cream 
½ cup milk 
½ sugar  
1/3 cup unsalted butter  
A pinch of salt

Caramel :  
1 cup sugar  
½ cup liquid cream
1/3 cup unsalted butter  
A pinch of salt


