
4 In the bowl of a stand mixer fitted with the whip attachment, or 
by hand, whip the egg whites with a pinch of salt on high speed 
until they start to hold their shape. Add the sugar, 1 tablespoon 
at a time, and continue to whip until the egg whites are stiff and 
shiny, about 2 minutes. Fold one-third of the beaten egg whites 
into the chocolate mixture, and then fold in the rest, just until 
there are no streaks of egg white visible.

5 Scrape the chocolate mixture into the prepared loaf pan. Rap 
the pan a few times on the counter to remove any air bubbles. 
Smooth the top. Refrigerate the terrine for at least 4 hours. (The 
terrine can be made up to 3 days in advance and refrigerated.)

6 To make the crème anglaise, combine the ginger slices with just 
enough water to cover them in a saucepan over medium heat 
and simmer for 2 minutes. Drain the ginger, discarding the 
liquid. Put the blanched ginger slices back in the saucepan. Pour 
in the milk, and then add the sugar and a pinch of salt. Heat 
until the milk is steaming. Remove from the heat, cover, and 
steep for 1 hour. 

7 Make an ice bath by nesting a metal bowl in a larger bowl filled 
with ice and a little cold water. Set a mesh strainer over the top.

8 Rewarm the milk. In a small bowl, lightly whisk the egg yolks. 
Whisk in some of the warmed milk mixture, and then scrape 
the warmed yolks into the saucepan. Cook over medium-low 
heat, stirring constantly with a heatproof spatula, scraping the 
bottom, sides, and corners of the pan, until the custard is thick 
enough to coat the spatula. Don’t let the mixture boil.

9 Immediately strain the custard through the mesh strainer into 
the chilled bowl. Discard the ginger in the strainer, and stir the 
crème anglaise with a clean spatula to help cool it down. Once 
cool, refrigerate until ready to serve. (The crème anglaise can be 
made up to 3 days in advance, and stored in the refrigerator.)

10 To serve, unmold the terrine onto a plate and remove the plas-
tic wrap. For best results, dip a sharp knife into very hot water 
before cutting each slice. Serve with a pitcher of very cold 
crème anglaise.

 variation: Add 2 tablespoons of espresso or a favorite liquor, 
such as dark rum, Cognac, or Grand Marnier, to the chocolate 
once it’s melted in step 1.

1 To make the crust, in the bowl of a stand mixer fitted with the 
paddle attachment, beat the butter and powdered sugar on low 
speed just until smooth. Add the yolk, stopping the machine to 
scrape down the sides of the bowl, until it’s fully incorporated. 

2 In a small bowl, whisk together the flour and cocoa powder. 
Add them to the butter mixture, mixing just until the dough 
comes together. Form the dough into a disk, wrap in plastic, 
and let rest for 30 minutes at room temperature. 

3 Use the heel of your hand to press the dough into a 9-inch 
(23cm) tart ring with a removable bottom, getting the bottom 
as flat as possible and pressing the dough up the sides of the pan 

chocolate crust
6 tablespoons (3 ounces/85g) salted 
butter, at room temperature
1/4 cup (35g) powdered sugar

1 large egg yolk

1 cup (140g) all-purpose flour
1/3 cup (35g) Dutch-process or 
natural unsweetened cocoa powder 
1/4 teaspoon fleur de sel or other 
flaky sea salt

filling
8 ounces (230g) bittersweet or  
semisweet chocolate, chopped

2 large eggs

11/4 cups (310ml) whole milk
1/2 teaspoon vanilla extract, or  
1 teaspoon dark rum

1 cup (240g) dulce de leche 

Flaky sea salt, for sprinkling over 
the tart

Whipped cream (page 337) or vanilla 
ice cream, for serving (optional)

Chocolate–dulce de leche tart 
tarte au chocolat et confiture de lait

Serves 10

I wasn’t sure whether I was in the right supermarket aisle when I 
first saw sweetened condensed milk sold in tubes, like toothpaste, 
in France. It wasn’t until a French friend told me how much she 
loved to put the tube right into her mouth and squeeze the con-
tents out that I got it. (Who says the French aren’t efficient?) After 
she explained this to me, I could see her thoughts drifting away, 
thinking about that souvenir of her childhood. I know that after I 
use a can of it to make my own dulce de leche, I can’t resist scrap-
ing the tin clean and licking the spatula, but the idea of buying 
(or eating) sweetened condensed milk in a tube does sound a little 
more efficace.

Even more efficient is buying confiture du lait, or dulce de leche, 
which is sold in many cheese shops in Paris. The dense, glossy car-
amel paste is ladled from wide earthenware bowls, and I use it as 
a base for a variation on the classic tarte au chocolat, with a layer of 
bittersweet chocolate ganache concealing a layer of confiture de lait. 
There’s no hiding the fact that it’s one efficient way to get your fix 
of chocolate and caramel at the same time. Now if someone could 
figure out how to put both flavors into a tube so I could carry it 
around, that would be even more efficient than carrying around 
wedges of this tart, which you’ll be as tempted to do as I am.

This recipe was inspired by one that originally appeared in 
delicious. magazine.
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until it reaches the rim. Sprinkle the salt over the bottom of the 
dough and press it into the pastry. Put the pan in the freezer for 
30 minutes. 

4 Preheat the oven to 400ºF (200ºC). Line the chilled tart crust 
with aluminum foil and cover with a layer of pie weights or 
dried beans. Bake the tart shell for 15 minutes, remove the foil 
and pie weights, and then bake for 5 minutes more, until the 
tart shell feels set. Remove from the oven and decrease the oven 
temperature to 300ºF (150º).

5 While the tart is baking, make the chocolate filling. Melt the 
chocolate in a clean, dry bowl set over a pan of simmering 
water. Once melted, remove the bowl from the heat and set  
a fine-mesh strainer over the top. 

6 Whisk the eggs in a bowl. Heat the milk in a saucepan, then 
gradually whisk the warm milk into the eggs. Scrape the 
mixture back into the saucepan and cook over medium heat, 
stirring constantly with a heatproof spatula, until it’s steamy 
and thickens slightly, about 3 minutes. (If it separates a bit, 
remove it from the heat, and whisk it vigorously to bring it 
back together.) Pour the custard through the strainer into the 
chocolate. Add the vanilla and stir until smooth.

7 Spread the dulce de leche over the hot tart shell in an even 
layer, being careful as you spread to make sure you don’t break 
the flaky bottom of the tart. (If the dulce de leche is very thick, 
let it sit in the tart shell for a minute or so, to let the heat soften 
it, which will make it easier to spread.) Set the filled tart shell 
on a baking sheet lined with aluminum foil, then pour the 
chocolate custard over the dulce de leche, smooth the top, and 
add a generous sprinkling of flaky sea salt. 

8 Bake the tart for 20 minutes, and then turn the heat off and leave 
the tart in the oven with the door closed to glide to a finish,  
25 minutes more. Remove from the oven and let cool before serv-
ing. Serve the tart with softly whipped cream (page 337), vanilla 
ice cream, or just as is. 
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