COCONUT CARAMEL TART
FOR THE CHOCOLATE CRUST

1
cup/128 grams all-purpose flour, plus more for rolling

½
cup/56 grams powdered sugar

¼
cup/20 grams Dutch-processed cocoa powder

1
teaspoon kosher salt (such as Diamond Crystal) or ½ teaspoon fine salt

6
tablespoons/85 grams cold unsalted butter, cut into cubes

1
large egg, beaten, at room temperature

1
teaspoon vanilla extract

FOR THE COCONUT FILLING

8
tablespoons/114 grams unsalted butter, at room temperature

½
cup/100 grams granulated sugar

2
large eggs, at room temperature

½
cup/60 grams almond flour

½
cup/52 grams unsweetened shredded coconut, toasted (see Tip)

1
tablespoon all-purpose flour

1
teaspoon vanilla extract

½
teaspoon kosher salt (such as Diamond Crystal) or ¼ teaspoon fine salt

FOR THE CARAMEL TOPPING

¾
cup/150 grams granulated sugar

½
cup/120 grams full-fat coconut milk or heavy cream

1
cup/104 grams unsweetened coconut, toasted (see Tip)

4
tablespoons/56 grams unsalted butter

1
teaspoon kosher salt (such as Diamond Crystal) or ½ teaspoon fine salt

1
teaspoon vanilla extract

2
ounces/58 grams semisweet chocolate, chopped (? cup)


Flaky sea salt, for sprinkling

Make the crust: In a food processor, pulse together the flour, powdered sugar, cocoa and salt until fully combined. Add the cold cubed butter and pulse about 10 times, until the mixture resembles wet sand. Add the beaten egg and vanilla and continue to pulse until a ball begins to form around the blade. (See Tip to prepare by hand.)

Form the dough into a disk about an inch thick, wrap in plastic wrap and refrigerate for at least 30 minutes or up to overnight.

On a lightly floured surface, use a lightly floured rolling pin to roll the dough into a 12-inch round. Press the dough evenly into a 9-inch pie plate (or 10-inch tart pan) and freeze until very firm, about 20 minutes. Trim the edges flush with the rim of the pan and use a fork to dock the dough by poking holes all over the bottom.

Heat oven to 375 degrees. Bake the crust for 15 minutes, until fragrant and slightly dried out. Cool completely to room temperature, and lower the oven to 350 degrees.

Make the coconut filling: In a large bowl with a hand mixer or with a stand mixer, beat the butter and sugar on medium speed until smooth, about 2 minutes. Add the eggs and continue to beat another minute until the mixture is light and fluffy. Add the almond flour, coconut, all-purpose flour, vanilla and salt and beat for another minute, until fully incorporated. Spread the mixture evenly into the cooled crust and bake for 20 to 25 minutes, until slightly puffed and a toothpick inserted into the center comes out clean. Let cool at room temperature while you prepare the coconut caramel.

Make the caramel: In a heavy saucepan over medium heat, stir the sugar and 2 tablespoons of water and cook until the sugar dissolves. Increase the heat to medium-high and boil, without stirring, but swirling the pan occasionally. Carefully brush the sides of the pan with water to dissolve any sugar crystals that may be sticking. Continue cooking for 10 to 12 minutes, until the bubbles begin to slow down and the sugar gradually turns an amber color, registering about 320 degrees on a candy thermometer.

Slowly add the coconut milk and stir carefully, as it will bubble rapidly when added. Continue to cook the caramel another 7 to 10 minutes, until visibly thickened and glossy. It should register 250 degrees on a candy thermometer. Remove from the heat, add the coconut, butter, salt and vanilla, and stir to combine. Let cool for about 10 minutes before spreading the caramel over the top of the baked tart, then let cool completely.

Melt the chocolate by stirring in a bowl set over a saucepan of simmering water. Alternatively, place the chocolate in a microwave-safe bowl and microwave for about 30 seconds. Stir, then microwave in 15-second bursts, stirring after each interval, until completely melted. Drizzle the melted chocolate over the cooled tart, top with flaky salt, slice and serve. The tart will keep, covered, at room temperature for 2 to 3 days, and up to 4 days in the refrigerator. If it’s been refrigerated, let it stand at room temperature for 15 minutes before slicing.
TIPS: To toast coconut, bake on a sheet pan in a 350 degree oven until golden brown, 4 to 7 minutes, stirring halfway through.

To make the crust by hand, whisk the dry ingredients, then cut the butter into it using a pastry cutter or your fingers until fine crumbs form. Mix in the egg and vanilla until a ball of dough forms.
Eating this tart is like biting into a grown-up Girl Scout cookie. A crisp chocolate shortbread shell is filled with a creamy, slightly nutty frangipane, and topped with coconut caramel, drizzled chocolate and flaky sea salt. This recipe is formatted for a 9-inch pie plate but can easily be amended to fit a 10-inch tart pan with a removable bottom without any difference in bake times. While making your own caramel may seem like a daunting task, the “wet” method of dissolving sugar in a little water before caramelizing it is approachable and foolproof. Take care to keep an eye on its color to ensure it doesn’t burn and end up bitter. Add the cream when the caramel is amber and you’ll be in for a real treat. (Watch me make my Thanksgiving pies on YouTube.)

SERVES: 8
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