
Fresh from the Pastry Corner
CHOCOLATE GANACHE TART

ingredients: 

800ml Cream

A drop of Vanilla Essence

400g Dark Chocolate

400g Milk Chocolate

200g Sugar

100g Butter

1 Packet Digestive Biscuit

240g Melted Butter

METHOD:

Biscuit Base: 

Rub some butter around the inside of a round dish or loose-bottomed tin.

Crush the packet of digestive biscuits. 

Add the melted butter to the crushed biscuit crumb and mix well together.

Tip the mixture into the prepared dish, press into tin and smooth the top.

 

Chocolate Ganache: 

In a pot over a medium heat, mix together the cream, vanilla essence, sugar, and butter. 

In a seperate bowl or pot, combine the milk chocolate & dark chocolate, and melt over 
a low heat .

Once the cream mixture is simmering, pour over the chocolate mix, whisk together and 
pour over biscuit base.

Place aside for 2 hours in fridge to set. 

Bon Appetite! 

By Sarah Hore, Head Pastry Chef at Lyrath Estate


