Hazelnut Truffle Pear Tart
Ingredients:
8 oz hazelnuts, toasted and hulled
5 Tbsp soft brown sugar 
4 oz (1 stick) unsalted butter 

4 oz 72% chocolate AND 4 oz 54-60% chocolate
6 fl oz dark rum 
Pinch of sea salt

½ tsp vanilla essence

½ tsp almond essence
4 large egg yolks

1 Tbsp granulated sugar
1 cup heavy cream 
Method:
1. Preheat the oven to 400°F.  Butter the base and sides of a 7” spring form pan.  Line with parchment paper, and butter the paper. 
2. Toast the hazelnuts for 10 minutes.  Allow to cool, and vigorously rub the nuts between your hands to remove the papery shells.  Then pulse in a food processor until finely ground. 
3. Melt the butter in a small, thick-bottomed saucepan, add the sugar, and boil to caramelize lightly, 2-3 minutes.  Add the ground hazelnuts and stir until they begin to stick together, a further 2-3 minutes.  While warm, spread this mixture gently on the bottom of the spring form pan. 
4. Break the chocolate in pieces and melt with the rum in a bowl over simmering water (or in a double boiler, or microwave).  Gently stir in the vanilla/almond essence and the salt.  Set aside. 
5. Separate the eggs and reserve the whites for another recipe (such as macaroons).  Beat the egg yolks with granulated sugar until pale.  Stir into the chocolate mixture, then slowly add the cream.  The mixture will thicken immediately.  Spoon into the spring form pan, smooth the top, and leave to set for an hour or two in the fridge. 
6. To remove from the tin, slip a knife round the inside of the spring form pan.  Remove the side, and carefully slide the cake off the base on to a cake plate.  

7. Optional:  Garnish with whipped cream flavored with hazelnut syrup.  Serve in thin wedges – it’s delightfully rich!

VARIATION:  If you happen to have some poached pears left over from another dish… Chop four pear halves into small pieces.  Lay them on top of the hazelnut crust, and cover with the chocolate mixture.  Chill as above.  
