Dark chocolate mousse

Serves: 4 px Preparation time: 30 minutes Cooking time: O minutes %; R L‘E =]
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INGREDIENT / 3anau

50 g Dark chocolate with almonds 50 nsu asndonTnianwaudauaus Netherlands uIsasnaus =
80 ml Chocolate thins 80 va. tonTnnamiud Belgium waidsy u
200 g Dark chocolate 200 n3u aéndaninian Spain didu E
40 ml Chocolate pearls 40 wva. wansywusnsauindaudaninian France Wsuisia I I
80g Red currant 80 nSu Isaindsusun France WSuisid I I
2g Piranska sol 2 nsu IndaUsiu Slovenia ala3ide h
200 g Egg White 200 nsu Tdud Local Smnaufiounu
50 g Sugar 50 nsu thona Local SanAufiagnu
100 g Cream 100 n3u Sanéufioviiu Local Smngufiouniu
50 g Milk 50 nsu uy Local SanAufiagfiu
PREPARATION / nisinsau
o1 Heat the milk and cream until warm. guuunazasuauwasau
02 Pour over the dark chocolate and mix until smooth to create a ganache. InuunazAsLAgUNAIagUUEISNEaNTIAR
03 Whisk the egg whites while gradually adding the sugar to create fliurawsauiusionq 1uimnaaslusudvsaniarinbuwsudivansar
a French meringue. (French meringue)
04 Fold the French meringue gently into the chocolate ganache in batches. siouq niaiwsudivansuiaviumzaasunivganiniaaniuisagaiuiliaauiiniu
05 Spoon into serving glasses or bowls, adding crushed almond chocolate s'in‘ia!uﬁan§aﬁ:ué1h§u5ma§w TnetdGoninnanuiswaudavausunaduitubuq
bar between the layers. szk3wnay
06 Keep refrigerated overnight for optimal texture. U TungisulsiwAunionatRTailioduwananagn
07 Finish with chocolate pearls, chocolate thins, fresh berries, fresh mint, mnllsia'Umﬁ:lPs‘naﬁanTnuan:l|le§a (‘ChocolEat? pe.arlsl BEJ[ﬁnuamuhiuuw (Chocolate
and a pinch of sea salt before serving. thins) 1wasSda Tudzsznku nazindanzialantiosnoudamaSW

EU QUALITY SCHEMES / s:uummsg"luua:m‘s’auhLna§usauqrumw§ufn|numsua:mmsuauahquTsU (EV)

PDO
Protected Designation of Origin
Products under this category have clear and

PGI
Protected Geographical Indication
This label specifies a relationship between

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

indisputable links to the place in which they the region and name of the product. Part X
are produced. This means that all aspects of of the production (at least one stage) takes can Onl): be Use‘,j O,n pro#ucts when th,e,y contain at
production, preparation and processing take place in the region in order to qualify. least 95% .urganlcllpgredlents and adldlltlona:ly, respect
place in the specific region of origin. further strict conditions for the remaining 5%
“duduBniunisansilasunisqunsay as1dyanuniviasgiuineassunsganniweisu
nkavringaniasunissgunsay Qa ndszyfivnnuduwussrininanazio amnususaa:nwamnnmnTmsummsmumumsaunsuimUﬁ N}
wanAruriTukaakytonWGauTuRUIKdIWaER vauWaRIUA TaBlns:usUNSWanag10tiouk muBouloRidueIA AvTuBUNS:ULIUNSWER MsIUsSU
2E10BARUIA:WZRUTH FukurenIWINNIURDU dofumaufgiouiAadulugimaduiialiasuans misyudd nazmsdminu Tasvzawisnldasiaryanuniduu
UaIMSWAR MSIESBUNNS NIazNszUIUNSIUSSU mssusay wamnanmnma|LiaudauwaurilLJuaasnnunamauaU 95%
FHuiAaduluninafidunkaeindafwzduq nazduwandn 5% AikdavzdovagmelinginmuriRiiueg
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