
Kitchen Fairy recipes 
chocolate mousse (dense & dark)

What you’ll need

✓ 3 large eggs
✓ 150 grams dark chocolate (60% Valhrona is good)
✓ 30 grams caster sugar
✓ 3 tbsp double cream

Method

1) Break or cut the chocolate up into even sized pieces and place in a bowl over a 
pan of barely simmering water to melt. Make sure the water doesn’t touch the 
bottom of the bowl and don’t stir too much. Alternatively, microwave in 30 
second blasts at a low setting, stirring and checking in between each go to 
make sure it doesn’t burn (which it does very easily). Set aside to cool.

2) Separate the egg yolks and whites. In a medium sized bowl, beat the egg whites 
with a pinch of salt till stiff peaked. Then beat double cream to soft peaks. Set 
both aside.

3) In a large bowl, beat the egg yolks and sugar until pale and frothy, stir in the 
melted chocolate then fold in the egg whites and cream very gently but 
thoroughly so that are no streaks of white in the mix. 

4) Gently spoon/scrape into your serving dish or individual glasses/ramekins, cover 
with clingfilm and leave to set in the fridge for at least 6 hours. 

5) Take out of the fridge 10 mins or so before eating. Serve with 'cat tongue' 
biscuits ... or just a spoon!

Variations

- Add a couple of tbsp of strong expresso coffee to the chocolate once cooled and 
decorate with chocolate covered coffee beans.

- Add the grated zest of an orange and a tbsp of orange liqueur like Grand Marnier to 
the chocolate once cooled.

- Double or triple the amount of whipped cream to make a light, airy mousse to fill and 
cover cakes with.
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