CHOCOLATE ERA - RECIPE CARD

Classic Chocolate Mousse

Serves 4 - 25 min plus 4 hours chilling - Light, airy and deeply chocolatey

Ingredients

150 g dark chocolate (60 to 70 percent), chopped

3 large pasteurised eggs, separated

30 g caster sugar

Pinch of salt

100 ml double or heavy cream, softly whipped (optional)

Method

1 Melt the chocolate gently in a bowl over barely simmering water or in short bursts in the microwave. Cool for
5 minutes.

2 Stir the egg yolks into the chocolate one at a time.

3 In aclean bowl, whisk the egg whites and salt to soft peaks, then add the sugar and whisk to firm, glossy
peaks.

4  Stir a large spoonful of whites into the chocolate to loosen it, then gently fold in the rest. Fold in the whipped
cream if using.

5 Spoon into 4 glasses and chill for at least 4 hours before serving.

More on this dish, its history and the full photo credits: https://chocolateera.com/chocolate-mousse/

https://chocolateera.com/chocolate-mousse/ - Original recipe by Chocolate Era, a Fire Empire LLC brand



