ANTONIO BACHOUR CHOCOLATE RASPBERRY TARTS
Chocolate Pastry Dough

12
oz all-purpose flour, plus extra to dust

5 
oz confectioners sugar

2 
oz almond flour

1 
oz Dutch-processed cocoa powder

1/8
tsp salt

6 
oz unsalted butter, diced, chilled

2 
large eggs

Milk Chocolate Ganache

9½ 
oz Valrhona chocolate discs, Jivara milk chocolate 40% (see Tip)


or 9 ½ oz milk chocolate 40%, high quality chips or chunks

6½ 
oz heavy whipping cream

½ 
oz glucose (see Tip)

Assembly


16 oz fresh raspberries

Chocolate Pastry Dough

Place all-purpose flour, sugar, almond flour, cocoa powder and salt into mixing bowl and mix 20 sec/speed 10.
Add butter and eggs and mix 20 sec/speed Transfer pastry to a clean surface and shape into a disk. Divide pastry in half, wrap in cling wrap and refrigerate 1 hour. Meanwhile, clean mixing bowl. Line a baking sheet with parchment and set aside.
On a lightly floured surface, roll out one half of the chilled pastry dough to ? inch thickness. Line 12 perforated tart rings (3 in.) by pressing ring molds into rolled out pastry to create the bottom. Transfer to prepared baking sheet. Roll out remaining chilled pastry and cut into thin strips slightly larger than the height of the rings (approx. ¾-1 inch wide). 
Line the inside walls of the tart rings with pastry strips, trimming as needed. Gently press the bottom dough and wall strips together with your finger to seal. With a small paring knife, trim off any dough that is above the tart rings. Use a fork to prick holes in the pastry and refrigerate (approx. 30 min.). 
Meanwhile, preheat oven to 325°F.

Line chilled pastry shells with parchment and baking weights (e.g. dried beans) and blind-bake 13 minutes (325°F). Remove parchment and weights and bake a further 2-5 minutes (325°F) until pastry is dry to the touch. Set aside to cool. Meanwhile, make the ganache.

Milk Chocolate Ganache

Place chocolate into mixing bowl and chop 3 sec/speed Scrape down sides of mixing bowl with spatula.

Add whipping cream and glucose and heat 1 min/120°F/speed Scrape down sides of mixing bowl with spatula and heat a further 1 min/120°F/speed 3.

Assembly

Carefully fill the cooled tart shells with Milk Chocolate Ganache. Refrigerate until set (approx. 1 hr.).

Decorate with fresh raspberries and serve.
Tips & tricks

Use a ring mold (5 in.) to cut circles from rolled pastry and place into perforated tart ring molds (3 in.). Gently press the pastry up the sides to line the molds. Roll a rolling pin over the top of the rings to remove excess pastry from above the tart rings. Run a small sharp knife around the top edge between the pastry and the ring edge, providing easy removal from tart ring once baked.

For best results we recommend using Valrhona or other couverture chocolate. The recipes will work with other chocolates but the results may be different. Valrhona is a high-quality couverture chocolate. Couverture is the name given to a certain class of high-quality chocolate. Couverture chocolate, unlike regular chocolate, is ground to a finer texture during the production process and contains a greater percentage of cocoa butter relative to the other ingredients. These two differences produce a superior flavor and texture that makes couverture the preferred chocolate for tempering and enrobing truffles, bonbons, and other fine candies.
Valrhona chocolate can be found at specialty markets such as Whole Foods stores or purchased online.
Glucose is a simple syrup used in baking that can be found at well stocked supermarkets, specialty and craft stores.
To make your own glucose syrup place 1.5 oz water and 1.5 oz sugar into mixing bowl and heat 5 min/212°F/speed 1 until sugar is dissolved. Transfer into a jar and place in refrigerator to cool completely (approx. 15 min.) before using. Leftover syrup can be stored in the refrigerator in a sealed glass jar.

