
earl grey chocolate tart

ingredients

for the crust (makes enough for 
two 35 x 10 cm tarts) 
150 gr unsalted butter, room 
temperature
150 gr granulated sugar
1 large egg
300 gr all-purpose flour
1/2 tsp salt (I used fleur de sel)

for the earl grey ganache
10-15 gr loose-leaf earl grey tea
250 ml heavy cream
220 gr dark chocolate (at least 
70%), chopped
75 gr unsalted butter, room 
temperature, cubed

how to

for the crust
1. In a stand mixer fitted with the paddle attachment, or in a medium 
bowl using a wooden spoon, soften the butter. Add sugar and stir until 
just combined, then add the egg and stir for a few extra seconds. You 
don’t have to completely mix in the egg at this point. Add the flour and 
salt, all at once, and stir until a few flecks of flour remain.

2. Use a spatula to scrape the bottom of the bowl and dump out the 
dough onto a clean work surface. Shortly knead by hand to incorporate 
the last bits of dry flour, then divide into two. Shape each half into a 
disk or log, wrap in cling film and allow to chill in the refrigerator for 
at least 2 hours, preferably overnight. You’ll only need one half for this 
recipe, so you can transfer the other half directly to the freezer.

3. After the dough has chilled, remove from the refrigerator and allow 
to rest at room temperature for a few minutes. Grease a loose-botto-
med tart pan and preheat oven to 200˚C.

4. Lightly knead the dough and shape into a log. On a lightly floured 
work surface, roll out the dough to a thickness of about 3 mm. As you 
roll the dough, be sure to move and turn it around every few strokes. 
This will make sure it doesn’t stick to the work surface.

5. Drape dough over your rolling pin and gently lift it off the work surf-
ace, onto the tart pan. Use the back of your finger to press the dough 
into the corners of the tart pan. Remove the excess dough with a knife.

6. To blind bake the crust, line the dough with a piece of parchment 
paper and fill with baking beans. Transfer to the hot oven and reduce 
temperature to 190˚C. Bake for 12 minutes, until the edges are set, 
then remove parchment paper and baking beans and bake for an ad-
ditional 10 minutes, until the crust is fully baked and slightly golden. 
Transfer to a wire rack and allow to cool completely.

for the earl grey ganache
1. In a small saucepan, combine earl grey tea and heavy cream. Heat 
over medium-high heat until cream is hot, but not yet boiling. Turn off 
the heat, cover, and let steep for 10 minutes. Meanwhile, put chopped 
chocolate in a medium, heatproof bowl.

2. After 10 minutes, turn on the heat again and bring cream to the boil. 
Remove from the heat and pour cream, through a fine-mesh sieve, onto 
the chocolate. Press the tea with the back of a spoon to remove all the 
liquid. Let sit for a minute. Using a rubber spatula, stir the mixture in 
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(crust adapted from ‘bakbasics’)



tight circles, until all the chocolate is melted and you have a smooth 
ganache. Add the butter, a few cubes at a time, and stir to incorporate.

3. When all the butter is incorporated, pour ganache into the baked 
tart shell. Allow to cool to room temperature, then transfer to the refri-
gerator for a few hours.

4. This tart is best when served straight from the fridge. Serve with 
whipped cream or on its own.
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earl grey chocolate tart
(continued)


