Mousse au Chocolat

hoc

Chocolate Mousse)

VES 6

The episode in which Child makes this dessert

s on disc three of the first DVD collection

6 oz.semisweet chocolate, cut into small
chunks

/4 cupdark rum or orange liqueur

4 eggs, separated

3/4 cup sugar

/a4 cup strong coffee

8 tbsp. softened butter, cut into chunks

/a4 tsp.cream of tartar

Pinch of salt

/2 cup heavy cream

1. Combine chocolate and rum in a small pot; n

nside a larger pot filled partway with boilin

smalier

2. Beat yolks in another small pot until pale and

frothy. Combine sugar and coffee in another pot

2-0 min-

k over medium heat until dissolve

utes. Pour into yolks in a stream, while

t aside. Pour water into a large pot tc

Heat over medium-low heat until hot

1ot simmenng. Nestle ¢

over pot and co

d creamy, 8-9 minutes. Transfer yolk mixti

th an electnc mixer unt

whites in a bowl! until just frothy. A

cream of

fourthofthe

r and salt; beat to st Stir one-

sse into 6 serving

cover; chill until set, Beat cream t

stiff peaks; transfer to a pastry bag with a star tip

Pipe a rosette of cream onto each m



