
NARI Home Show Demo 
 

 
If you made it out to the NARI Home Show to see our demonstration, thank you so much!  If not, here’s what 
you missed. 
 
We focused on teaching you three different Holiday desserts: Salted Caramel Pecan Tarts, Liqueur Cakes, and 
Parfait Cups.  All of the desserts can be made to accommodate both your schedule and your audience.  To do 
this, we offered an easy and more complex version, and an individual and mini version. 
 
Salted Caramel Pecan Tarts: 
 
The three main components to these tarts are the tart shell, the caramel filling, and the pecans. 
 
Easy version:  A quick and simple way to make this tart is to use store bought caramel sauce or dulce de leche 
and a small pre-made tart shell.  Simply fill the shell with caramel, and top with a toasted pecan and a sprinkle 
of sea salt. 
 
From scratch version:  This version of the tart involves either making a pie crust from scratch or using a 
frozen store bought crust.  Simply cut the crust to fit a tart pan or a mini muffin pan, pour the homemade 
filling over the pecans and bake (specific instructions and recipe below).  
 
Holiday Liqueur Cakes: 
 
The three main components of these cakes are the cake, the filling or frosting, and the garnish. 
 
Easy version:  Simply buy a cake mix at the store and bake the cake off in a shallow baking dish so you have a 
smooth short layer.  Use a cookie cutter to cut out rounds to the size of your preference.  Layer with store 
bought or a simple frosting mixed with your favorite holiday liqueur (amaretto and baileys are great choices). 
Layer the cakes and garnish with fresh fruit, chocolate shavings, or nuts. 
 
From scratch version.  Use your favorite cake recipe to make a thin sheet cake.  Make chocolate ganache 
(recipe below) and follow the same instructions as listed above. 
 
Parfaits: 
 
Parfaits are a great way to use up the leftover cake, frosting, and garnish from the recipe above.  They are also 
great to make all on their own.  Simply take cake (either a box mix or from scratch) and crumble it up.  
 
Find an appropriate vessel for your parfaits.  Shot glasses make a great mini parfait and wine glasses can be 
used to really make a statement.  You can also find small plastic cups of all sizes and shapes that look great on 
a holiday dessert table. 
 
As with the cakes, the next step is layering the cake crumbs and the frosting, and topping with a garnish of 
your choice.  Chocolate and fruit can also be used within the layers for added flavor and visual appeal.  
 
 



Salted Caramel Pecan Tart filling 
2 cups roasted salted pecans 
1/2 lb butter 
2 cup light brown sugar, packed 
2/3 cup whipping cream or heavy cream 
2 tablespoon vanilla extract 
1 teaspoon salt, or to taste 
8 iniviual tart shells-unbaked 
1. In a large, microwave-safe bowl, combine butter, brown sugar, 
whipping cream, and heat on high power for 1 minute to melt. 
2. Remove bowl from micro, and whisk until mixture is smooth. 
3. Return bowl to microwave and heat for 1 minute on high power. 
4. Remove bowl from micro, and whisk until mixture is smooth. 
5. Whisk in the vanilla and salt. 
6. Sprinkle pecans in tart shells. 
7. Slowly and evenly pour the caramel sauce over pecans. 
8. Place pan on a cookie sheet and bake for about 30 to 32 minutes, or 
until caramel is bubbling vigorously around edges. 
 

Ganache Truffle Cake Frosting 
8 ounces chocolate 
8 ounces Heavy cream 

Whipped Ganache Mousse 
8 ounces chocolate 
16 ounces Heavy cream 
1. Chop chocolate if not using chips or chunks. 
2. Heat cream until hot to touch and pour over chocolate. let sit for 5 
minutes and stir until smooth. If it is not completely smooth heat a little 
more and stir again until smooth. 
for truffle frosting, cover and let cool at room temp overnight. 
for whipped ganache, cover and chill in fridge overnight. Whip just until 
light and fluffy. Be careful not to overwhip. 
 


