Pear, Chocolate, and Hazelnut Crostata

Note: This recipe was adapted from one found in the March 2004 issue of Bon Appétit (www.epicurious.com).

Easy Tart Crust

2 cups all purpose flour

1 scant teaspoon salt

3/4 cup (1 1/2 sticks) chilled unsalted butter, cut into 1/2” cubes

3 tablespoons (or more) ice water (high altitude: up to 5 tablespoons)

2 tablespoons chilled heavy whipping cream

Tart Filling

1 egg white

2 tablespoons heavy whipping cream

4 large firm, ripe pears, peeled, quartered, cored; cut quarters lengthwise into 3 slices

6 tablespoons coarsely chopped high-quality semisweet chocolate, divided

3 tablespoons husked chopped fresh hazelnuts, toasted

6 tablespoons raw sugar, divided

Parchment paper

Plastic wrap

Baking sheet without rim or pizza pan

Preparing Tart Crust

Blend flour and salt in food processor. Add butter; using on/off turns, cut in until mixture resembles coarse meal. Add 3 tablespoons ice water and cream. Process until moist clumps form, adding more ice water by tablespoonfuls if dough is dry. Gather dough into ball; flatten into disk. Wrap in plastic; chill 1 hour.

In small saucepan, place chopped fresh hazelnuts with a small amount of butter and heat to medium-high. Hazelnuts will toast quickly; set aside. Place large sheet of parchment paper on work surface. Place crust dough atop parchment; roll out dough to 14-inch round. Transfer parchment with dough to large unrimmed baking sheet or pizza pan. Whisk egg white and heavy whipping cream in small bowl. Brush center 10” of dough with some of egg glaze, leaving 2” plain border. Sprinkle 4 tablespoons of semisweet chocolate atop glaze on dough, and then arrange pear slices in concentric circles atop chocolate. Sprinkle remaining 2 tablespoons of chocolate, toasted hazelnuts, and 4 tablespoons of raw sugar over pears. Fold dough border over filling to form 11” round, pleating loosely and pinching to seal any cracks in dough. Brush crust with egg glaze; sprinkle with remaining 2 tablespoons raw sugar.

Bake crostata until crust is deep golden and pears are tender; about 40 minutes (approximately 60 minutes for high altitude). Transfer baking sheet to rack. Run long, thin knife under crust to free from parchment. Cool to lukewarm on parchment sheet. Transfer crostata to platter. Serve lukewarm or at room temperature. Top with whipped cream or vanilla ice cream, if desired. Serves 8-10.

