	Menu Item:

	French Chocolate Mousse

	Ingredients
	Description
	Quantity

	Semisweet Baking Chocolate, Chopped
	
	6 OZ.

	Unsalted Butter, Softened
	
	3 Tbsp.

	Eggs
	Separated
	3

	Cream Of Tartar
	
	1/2 Tsp.

	Sugar
	
	1/4 Cup Plus 2 Tbsp.

	Heavy Cream
	Cold
	1/2 Cup

	Vanilla Extract
	
	1/2 Tsp.

	Whipped Cream And Chocolate Shavings, For Garnish
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	- Instructions -

	Place the chocolate and butter in a heatproof bowl and place over a saucepan containing barely simmering water (or use a double boiler). Melt the chocolate and butter together and stir with a wooden spoon until smooth. Remove from heat and cool slightly. Add the egg yolks to the chocolate, 1 by 1, beating with a whisk until incorporated. Set aside. 

In another bowl, beat the egg whites until foamy. Add the cream of tartar and continue to beat. Gradually whisk in 1/4 cup sugar and continue beating until stiff peaks form. 

Beat heavy cream in a chilled bowl until it begins to foam and thicken up. Add the remaining 2 tablespoons sugar and vanilla. Continue to whip the cream until it holds soft peaks. 

Gradually and gently fold the egg whites into the chocolate mixture to lighten it. Then, delicately fold in the whipped cream. Take care not over work the mousse. Divide mousse into 4 individual glasses. Cover and chill for several hours. Garnish with whipped cream and chocolate shavings before serving. 



	Yield: 4 servings

	Tip: 


