
Chocolate brownie and pear tart 

Makes 8 portions 

For the poached pears 

water 1 litre 

sugar 250g 

lemon juice of ½  

pears 8, whole and peeled 

For the brownie filling 

dark chocolate 185g  

butter 185g  

large eggs 3 

light brown sugar 275g  

cocoa powder 40g  

white chocolate buttons 100g  

For the pastry base 

flour 240g  

soft butter 180g  

water 60ml 

salt a pinch 

You will also need 

28cm tart tin 

To cook the poached pears, place the water, sugar and lemon juice into a medium pan and bring to the boil 

to dissolve the sugar. Place the whole, peeled pears in a pan with enough syrup to cover them before adding 

a piece of greaseproof paper (with a hole in the middle to allow the steam to escape). Bring to the boil, 

simmer for 10 minutes or until the pears are tender. Cool in the syrup. 

To make the brownie, melt the dark chocolate and butter over a bain-marie. Place the eggs and sugar in a 

bowl and whisk until white and fluffy, then pour the melted chocolate mixture over. Next add the cocoa 

powder and fold in with a plastic spatula. Add the white chocolate buttons and mix. Set aside. 

To make the pastry, place the flour on a work surface. Make a well in the centre and add the salt and soft 

butter. Slowly bring the flour into the centre and mix with your fingertips to a crumbly texture. Then add 

water and work the dough with the palms of your hands till smooth. Wrap in clingfilm and place in fridge 

for 30 minutes. 

Once the pastry is chilled, roll out the dough to 4mm thick and line the tart tin, making sure all the sides are 

pressed in so it sticks against the side eliminating any air bubbles. Leave a slight overhang all around the tin 

and blind bake at 200C/gas mark 6 with baking beans, till a lovely golden colour. 

Remove the beans and spoon in the chocolate mix. Cut the pear in two, across the middle, so you have a top 

and bottom section and push the eight tops around the outside of the tart. Next, core out the middle of the 

bottom sections and cut into two pieces. As you will have too much pear you will only want to use half of 

the bottom pear sections for this recipe. Cut in two again before adding to the centre of the tart and between 

the tops. 

Reduce the oven temperature to 180C/gas mark 4. Bake for 20-25 minutes or less if you like it gooey in the 

middle. 

 


