
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Two-ingredient chocolate mousse
3 h 30 minimum · 4 servings

INGREDIENTS LET’S GET COOKING

200 g dark or milk chocolate

6 whole eggs

1. Break the chocolate into pieces and melt in the microwave or over a water
bath. Stir until smooth and pour into a mixing bowl.

2. Separate the eggs. Stir the yolks into the melted chocolate one at a time,
mixing well after each.

3. Whisk the whites until stiff, then gently fold into the chocolate mixture without
knocking out the air.

4. Spoon into a serving bowl and chill for at least 3 hours.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


