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Chocolate & hazelnut Crumble Tart with Raspberry Ripple Chantilly Cream 
 

RECIPE FROM NATALIE COLEMAN 
 

 
 

Makes 4 tarts 
Prep time: 30mins 

Cooking time: 30mins 
 
You will need 4 loose bottomed fluted tart tins 10cms in diameter 
 
For the pastry: 
125g plain flour 
Pinch of salt 
55g unsalted butter 
50g caster sugar 
45mls water 
1 egg yolk beaten to seal the pastry 
 
For the chocolate filling: 
140g 70% dark chocolate 
140mls double cream 
3 egg yolks 
 
For the hazelnut crumble topping: 
40g shelled hazelnuts 
50g plain flour 
40g golden caster sugar 
40g unsalted butter 
Icing sugar for dusting 
 
For the raspberry sauce; 
200g raspberries 
2 tablespoons icing sugar 
1 tablespoon lemon juice 



 
For the raspberry ripple cream; 
150mls double cream 
2 tablespoons icing sugar 
Seeds of 1 vanilla pod 
3 tablespoons of the raspberry sauce (see above) 
 
Preheat the oven to 180c 
 
First make the pastry, put the flour, salt and cubed butter into a food processor 
and blitz until like breadcrumbs. Add the sugar and then the water a little at a 
time until a dough is formed. Wrap in cling film and chill in the fridge for at least 
15 minutes. 
 
Once rested, divide the pastry into 4 and roll out thinly and use to line each tart 
tin.  Rest in the refrigerator for at least 30 minutes. 
 
Prick the bottom of each case using a fork, line with a circle of parchment paper, 
fill with baking beans and bake in the oven for 10 minutes, Remove the beans 
and return to the oven for a further 10 minutes or until cooked.  Once cooked 
allow to cool slightly. Brush with some egg yolk to seal and allow to cool. 
 
For the chocolate filling: 
Place the chocolate and cream into a heatproof bowl and heat gently over a 
saucepan of gently simmering water until melted. Once melted leave to cool a 
little then fold in one egg yolk at a time. Divide between the cooked tart cases 
and return to the oven for 3-5 minutes. Remove from the oven and allow to cool 
in the refrigerator. 
 
Next make the hazelnut topping, blitz the hazelnuts in a food processor until a 
fine crumb. Remove from the food processor and blitz the flour and butter 
together until it resembles breadcrumbs. Turn into a bowl and mix together with 
the crumbed hazelnuts and sugar. 
Spread this mix onto a baking tray and cook in the oven for 20 minutes or until  
golden brown. Allow to cool and then sprinkle over the top of each tart, dust with 
a little icing sugar. 
 
For the raspberry sauce: 
Blend all the ingredients until smooth, pass through a sieve to remove the seeds. 
 
For the raspberry ripple cream: 
Whisk together the cream, icing sugar and the vanilla seeds until soft peaks. Fold 
three tablespoons of the made raspberry sauce through the mixture to create a 
ripple effect. 
 
Plating: 
Place a small spoonful of cream underneath each tart to prevent them from 
sliding around the plates. Serve with the raspberry sauce and quenelles of the 
raspberry ripple cream. 


