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Chocolate Mousse

(serves 2)

Ingredients

3 mL gelatin

30 mL cold water

14 g (1/2 square) chocolate or 27 mL cocoa

50 mL milk

65 mL sugar

3 mL vanilla

150 mL heavy cream, whipped

Method

1. Put gelatin in a small bowl.  Pour in cold water.  Let stand 5 minutes.

2. Put chocolate and milk in top of double boiler; heat over hot water.  When chocolate is melted, beat vigorously until smooth.

3. Stir in soaked gelatin and sugar; stir until sugar and gelatin are dissolved; cool.

4. If cocoa is used, mix it with sugar.

5. Make whipped cream.

6. When mixture begins to thicken, fold it into whipped cream.  Add vanilla.

7. Place in a bowl, cover with aluminum foil, label and put in the freezer.

