TARTE AUX CHOCOLAT ET BANANAS SONIA RYKIEL

Crust

1½ 
cups all-purpose flour

7 
tablespoons unsalted butter, softened 
¾
cup confectioners' sugar


pinch of salt

1 
large egg, beaten


Filling

½ 
cup heavy (whipping) cream

5½ 
ounces of best-quality bittersweet chocolate

1 
tablespoon unsalted butter, softened

4 
perfect bananas, just on the edge of ripeness

¼ 
cup apricot or peach jam


a few drops of rum (optional)

An 8" straight-sided tart ring or fluted tart mold with removable bottom is needed to make this dessert.

To make the crust: combine the flour and softened butter (by hand or in a food processor) until it has the consistency of cornmeal. Add the confectioners' sugar, salt and egg. Mix or process just until the dough combines. It should be smooth and satiny. (An alternate and equally effective technique starts with combining the sugar and butter in a mixer, adding the egg and salt, then, finally, the flour.) Wrap in waxed paper and refrigerate for several hours or overnight.

When you are ready to roll Out the dough, let it soften at room temperature for about 5 minutes. Place the tart ring or mold on a silicon baking mat or a cookie sheet lined with parchment paper. Roll the dough out on a lightly floured surface to form an 8' circle, about ¼ thick. Drape the dough over a floured rolling pin and lift it into the tart mold or ring. The dough is forgiving; if you need to start over, re-form it into a ball, chill it for a few minutes and start again. Cut off any dough hanging over the edge of the pan. It can be used to repair breaks in the shell. Prick the dough on the bottom—not the sides—with a fork. Refrigerate for a few minutes (or freeze).

Bake the tart in a preheated 400°F oven. The tart is done when it begins to turn golden. Do not over bake. Cool the tart on a rack and remove the ring when it is completely cool. If you are using a tart pan, remove the tart from the mold carefully by pushing up from the bottom and releasing the sides. Then, using a long spatula or the base of another tart mold, remove the bottom. Keep the tart shell in a cool, dry place until ready to use (but not for more than a day).

To prepare the filling: cut the chocolate into small pieces and place them in a glass or ceramic bowl. Set aside. Heat the cream in a small pan over medium heat until it almost comes to a boil, and pour it on top of the chocolate. Stir the chocolate gently until it is completely melted. Add the softened butter and stir. (If the chocolate or butter has not completely melted, place in the microwave for several seconds or the top of a double boiler.) Let the warm chocolate settle for a few minutes, until it begins to thicken. Pour it immediately into the cooled tart shell. Peel and cut the bananas into ¼" slices. Carefully overlap the slices in a circle, beginning from the outside edge. Begin the second row with the bananas facing in the opposite direction. In the center, place up-ended or diced banana slices.

To glaze the tart: heat the jam in a small pan until it becomes liquid. Press the jam through a very fine strainer to eliminate any solids. If you like, you can add a few drops of rum. Paint the bananas and the rim of the tart with the glaze. Keep the tart in a cool place (where the chocolate will not melt) until ready to serve.

Serves: 4-8
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