Chocolate Hazelnut Tarte Soleil (adapted from Smitten Kitchen)
2 (1-pound sheets) thawed puff pastry dough
½ cup Nutella or other chocolate hazelnut spread
1 egg yolk beaten with 1 teaspoon water (for egg wash)
1. Adjust a rack to the middle position and heat the oven to 350 degrees. On a sheet of parchment
paper or a silicone mat, roll one sheet of puff pastry dough into an approximate 12-inch circle. Use a
12-inch round plate or bowl as a guide to cut a 12-inch circle into the dough.
2. Spread the filling in an even layer over the round of puff pastry dough, leaving the outer 1-inch of
the circle bare.
3. Repeat the rolling and cutting of the second portion of puff pastry dough to form another 12-inch
round. Transfer this portion of dough to the top of the Nutella-covered puff pastry round, aligning it
with the bottom circle.
4. Place a small round cup or dish in the center of the circle, pressing it lightly to form a visual
indentation without pressing through the dough. Remove the cup. Use a pizza roller to cut slits into the
dough from the edge to the center circle. Each slit should be about an inch apart on the outer edge of
the dough round, for a total of about 32 slits. Once all the slits are cut, pick up the outer edge of each
segment while pressing gently on the center edge of the segment. Twist a couple times; repeat with all
segments.
5. Transfer the pastry, still on the parchment paper or silicone mat, to a baking sheet. Brush with the
egg wash. Bake for 30 to 35 minutes, until browned. Transfer the tart, still on the pan, to a cooling rack
and allow to cool for ten minutes. Slide the tart onto a serving plate. Serve immediately or within
about twelve hours.
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