Dark, DELICIOUS Chocolate
Mousse WITH SUMMER FRUITS
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Musse deliziosa di cioccolato fondente
e frutti di bosco

Serves 6–8

180g plain dark
chocolate
60g unsalted butter
Pinch of salt
5 large eggs, separated
50g light brown
muscovado sugar
½ teaspoon ground
cinnamon
Blueberries to decorate
Raspberries to
decorate
Shelled pistachio
nuts, chopped, to
decorate

Some of the best chocolate in Italy comes from the northern city of Turin,
the capital of Piedmont, where chocolate-making has been established
since the late 18th century. At this time, Italy exported their chocolate to
France, Germany, Austria and Switzerland; indeed, it was the famous Turinbased firm Caffarel that inspired the Swiss to start making chocolate on a
commercial scale. Rich chocolate desserts are popular in the region, and
being close to the French border one of the favourites is chocolate mousse.
For variety, you could add a couple of tablespoons of espresso coffee to
make it a mocha chocolate mousse.
1. Break the chocolate into a large heatproof bowl, add the butter and salt and
set the bowl over a pan of gently simmering water. The base of the bowl
should not touch the water. Leave until just melted then remove the pan from
the heat, stir and leave the chocolate to cool slightly.
2. Add the egg yolks one at a time, whisking continually, then stir in the sugar
and cinnamon. Set aside.
3. Place the egg whites in a medium bowl and whisk with an electric hand
whisk on full speed until they form stiff peaks. Using a metal spoon, gently fold
one third of the egg whites into the cooled chocolate mixture until well
blended. Fold in the remaining egg whites in 2 stages.
4. Spoon the mixture into individual glasses, cover with cling film and refrigerate
for at least 5 hours or until set.
5. Decorate each mousse with the blueberries and raspberries. Sieve the
pistachios to remove the dusty skins and sprinkle them over the top.
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