
Dark Chocolate Mousse

METHODMETHOD

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

100ml Cream
100g Chocolate
100ml Whipped cream

Gently warm the cream and chocolate until the chocolate starts to melt. Do not go above 
40oC as this will split the mixture.

Lightly whip the remaining cream.

Fold in the whipped cream to form a mousse like texture.
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