
Instructions:

Crust:
In a large bowl, mix all ingredients with a wooden spoon until thoroughly combined into a dough. Press the dough evenly into a 9-inch 
tart pan with a removable bottom. Cover with plastic wrap and place in the refrigerator to chill 1 hour or more. 

Filling:
Blend all of the filling ingredients in a blender until smooth. Taste the ganache to make sure it’s not grainy. If needed, blend further until 
completely smooth. Pour into the chilled tart crust. Place in the refrigerator to chill and set at least 3 hours.

Whip:
To make the whipped cream, chill the bowl and whisk of a stand or hand mixer in the freezer for about 30 minutes. Skim the solidified 
coconut cream off the top of the chilled coconut milk and transfer the solids to the bowl of a stand mixer.

Add the powdered sugar or maple syrup and whip for a few minutes until the mixture begins to stiffen and turn into whipped cream. 
Work quickly so everything stays cold. Chill whipped cream in a covered container in the refrigerator. It should firm up even more as 
it sits in the refrigerator for the next few hours or overnight, so this is also something that can be done ahead of time.

To serve, cut the tart into 12 slices (running the knife under hot water between each slice) and top each with a spoonful of the 
coconut whip.

Dark Chocolate Ganache Tart w Coconut Whip 
{Yield 8-10}

Ingredients: 
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For the ganache filling
2 1/4 cup cocoa powder
2 1/4 cup maple syrup
1 cup coconut butter

For the coconut whip
1 (14-ounce) can of coconut milk, *chilled in fridge over night
2/3 cups powdered sugar (OR 3-4 Tbsp pure maple syrup)
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For the tart crust
3/4 cup cocoa powder
3/4 cup fine almond flour
1/2 cup maple sugar
1/4 cup coconut butter
pinch of sea salt


