
Chocolate Mousse

METHODMETHOD

Unit 5b Broom Business Park, Bridge Way, Sheepbridge, Chesterfield, S41 9QG 01246 453131

125g  valrhona chocolate (70% cocoa)
125ml double cream
3 egg whites
2 egg yolks
65g sugar

Melt chocolate in large bowl over a pan of simmering water. 

Whip double cream until stiff. 

Whisk egg yolks with ½ of sugar until double in size (sabayon). 

Whisk egg whites with the other ½ of sugar until stiff (meringue). 

When chocolate is melted whisk in sabayon then fold in meringue. Place in tub then 
put in fridge for 30 minutes to set.
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