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Chocolate Mousse
Type:  Dessert
Difficulty: Easy
Serves: 12
Recipe source: Mr Dennehy
Fresh from the Garden:  

Volunteer notes:

	Equipment:
*  bowl
* electric beaters


	Ingredients:
· 200g block of Plaistone dark cooking chocolate
· 4 eggs

· 300mL of thickened cream


What to do:

· Melt chocolate in microwave (1 min 30 secs)
· Cool

· Separate eggs, beat the yolks and add to chocolate with fork.

· Beat the cream until soft peaks form.

· Combine chocolate mixture to cream by folding.

· Whip egg whites until soft peaks form and add to the chocolate mixture, add half at a time.

· Refrigerate.

