3 chocolates mousse
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Preparation time: 15-20 minutes
#fFEFRE: 15-20 9

Serves: 4 px
ANESD: 4 AR

INGREDIENT / #3§}

Cooking time: 50 - 55 minutes
FAIERFME: 50 - 55 93

by Chef Masahito Ueki
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Prepare the gelatin base:

01 Heat the milk gently. Add the softened gelatin and stir until it
dissolves completely.
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Mix the egg and sugar base:

02 Whisk the egg yolks and sugar together until the mixture becomes
pale and slightly thick. Add the warm milk and gelatin mixture and
stir well to combine.
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Add the chocolate:

03 Melt the milk chocolate and dark chocolate over a bain-marie. Add
the melted chocolate to the mixture and stir until smooth. Add a
small amount of Irish whiskey for aroma and allow the mixture to
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cool slightly.
04 Whip the cream: V) —LZIITS:
Whip the heavy cream with a little sugar until stiff peaks form. ) —LICHHEZMR. AP IDETIIITET,
Finish the mousse: +E:
05 Fold the whipped cream gently into the chocolate mixture until Faol— FOEMICET TS Y —LED S L GEEAhY. %2

smooth and airy. Pour into serving glasses and refrigerate until
set. Serve with crackers on the side.
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PDO

Protected Designation of Origin

Products under this category have clear and

indisputable links to the place in which they

are produced. This means that all aspects of
production, preparation and processing take
place in the specific region of origin.
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region in order to qualify.
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EUROPEAN UNION

Protected Geographical Indication ~ [FZe88
This label specifies a relationship between the

region and name of the product. Part of the

production (at least one stage) takes place in the
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mwa The EU Organic label

This label ensures that products certified as organic have fulfilled strict
conditions on how they must be produced, processed, transported
and stored. The logo can only be used on products when they contain
at least 95% organic ingredients and additionally, respect further strict
conditions for the remaining 5%.
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