Chocolate Hazelnut Tart
SERVES 10-12

Ingredients
1 box of chocolate wafer cookies
1 heaping Tbsp of instant coffee
1/4 - 1/3 cup of melted butter
3 Tbsp of sugar
1 container of mascarpone cheese
1 Tbsp of powdered sugar
1/4 cup of caramel sauce
1/4 cup of melted milk chocolate (can be chocolate chips or other chocolate that melts
well)
1/4 cup of crushed toffee bits
1/2 cup raw hazelnuts, toasted
*special equipment: 10 inch tart pan with removable bottom, parchment paper

Instructions
For the crust :

Place the cookies in a food processor and crush until they become fine crumbs. Pour
them into a medium size bowl and add the coffee, sugar and melted butter. If the
mixture is too crumbly, add the full 1/3 cup of butter.
Remove the bottom of the tart pan and trace a circle of parchment paper out with it.
Return the bottom of the tart pan to the pan and place the parchment circle on the
bottom as a liner.
Dump the crumb mixture over the parchment and spread them out with your hands,
working it up the sides of the pan. Being VERY CAREFUL not to push the bottom of the
pan up, place it on a cookie sheet and bake it at 350 for about 10 minutes, just until it's
set. Allow it to cool completely before filling it.
For the filling:
While the crust is cooling, spoon the mascarpone in a small bowl and add the powdered
sugar and one tablespoon of the caramel sauce. Stir until smooth and combined.
Place the hazelnuts on a baking sheet and toast them at 350 just until fragrant and
slightly browned. About 7-10 minutes. Watch them closely so they don't burn. It'll happen
fast.
Let the hazelnuts cool for a minute and then turn them out on half of a kitchen towel.
Fold the other half over the hazelnuts and rub the towel over them releasing the toasted
skins. Roughly chop the hazelnuts.
Melt the chocolate in the microwave in increments, just until it's drizzleable. That's a
word, right?;)
When the crust is completely cooled, spread the mascarpone mixture over it evenly.
Sprinkle the chopped hazelnuts over the mascarpone and then the toffee bits. With a
fork Drizzle the caramel sauce over top and then the melted chocolate. You can cover
this and place it in the refrigerator until its set. Just bring it up to room temperature
before serving it.
To serve it, gently press the bottom of the tart pan up, releasing the sides. Run a knife
between the parchment paper and the bottom of the tart pan. Slide the tart onto a cake
stand or other serving platter. Cut into slices.
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