
Bittersweet Chocolate Mousse Brownies

DESSERT

Ingredients
0.1 teaspoon baking soda

4 ounce bittersweet chocolate  chopped 

1 tablespoon confectioners' sugar

1  eggs

3  eggs

0.3 cup flour  all-purpose 

0.3 cup heavy whipping cream

0.1 teaspoon salt

3 tablespoons strong coffee decoction  brewed 

READY IN

45 min.

SERVINGS

6

CALORIES

416 kcal

https://whatsheate.com


6 tablespoons butter  unsalted 

1 ounce chocolate  unsweetened 

0.3 teaspoon vanilla extract

0.5 cup sugar  white 

Equipment
bowl

frying pan

sauce pan

oven

whisk

wire rack

double boiler

baking pan

toothpicks

wooden spoon

aluminum foil

Directions
Preheat oven to 350 degrees F (175 degrees C). Line an 8 inch pan with aluminum foil. Make

sure to extend the foil beyond the two opposite ends of the pan. This will help in lifting

brownies out of pan. Lightly butter bottom and sides of foil-lined pan.

Cut butter into pieces and melt in a saucepan over low heat.

Remove pan from heat, add 1 ounce of unsweetened chocolate.

Let stand 1 minute, then stir until smooth.

Let cool for 10 minutes.

Whisk in 1/2 cup white sugar, 1 egg (make sure egg is at room temperature), and then vanilla.

Using a wooden spoon, stir in flour, baking soda and salt just until smooth.

Spread dough evenly into pan.



Bake 10-12 minutes until toothpick inserted in center comes out with a moist crumb. Do not

overbake. Cool completely on wire rack.

To Make Mousse: Melt 4 ounces of bittersweet chocolate with the coffee in top of a double

boiler over hot water. Stir often until smooth.

Whisk in 3 egg yolks, one at a time.

Remove from heat.

In a chilled medium bowl, beat 3/4 cup heavy cream just until soft peaks form. In another

medium bowl, beat 3 egg whites just until soft peaks begin to form. Stir 1/4 of these beaten

egg whites into the chocolate/coffee mixture, then carefully fold in the rest

Gently fold in the whipped cream.

Spread chocolate mousse evenly over the top of the cooled brownie in the pan.

To Make Topping: In a chilled medium sized bowl, beat 1/3 cup heavy cream and 1 tablespoon

confectioners' sugar until soft peaks form.

Remove brownie from baking pan by grasping the overhanging foil.

Cut into squares and transfer to serving dish.

Place some whipped cream on top of each brownie and top with a chocolate espresso bean.

Store in refrigerator.

Nutrition Facts

 PROTEIN 6.27%
  FAT 60.72%

  CARBS 33.01%

Properties
Glycemic Index:24.18, Glycemic Load:15.47, Inflammation Score:-5, Nutrition Score:9.3726086140327%

Flavonoids
Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg Epicatechin: 6.7mg, Epicatechin:

6.7mg, Epicatechin: 6.7mg, Epicatechin: 6.7mg

Nutrients (% of daily need)
Calories: 415.57kcal (20.78%), Fat: 28.75g (44.24%), Saturated Fat: 16.85g (105.34%), Carbohydrates: 35.16g

(11.72%), Net Carbohydrates: 32.68g (11.88%), Sugar: 25.46g (28.29%), Cholesterol: 155.3mg (51.77%), Sodium:

121.53mg (5.28%), Alcohol: 0.06g (100%), Alcohol %: 0.06% (100%), Caffeine: 22.99mg (7.66%), Protein: 6.68g

(13.37%), Manganese: 0.51mg (25.33%), Copper: 0.43mg (21.25%), Selenium: 13.97µg (19.96%), Iron: 2.88mg

(15.99%), Phosphorus: 144.88mg (14.49%), Vitamin A: 712.08IU (14.24%), Magnesium: 55.21mg (13.8%), Vitamin B2:



0.22mg (13.01%), Fiber: 2.48g (9.94%), Zinc: 1.43mg (9.54%), Folate: 28.91µg (7.23%), Vitamin D: 1.01µg (6.72%),

Vitamin B5: 0.61mg (6.13%), Potassium: 214.45mg (6.13%), Vitamin E: 0.89mg (5.93%), Vitamin B12: 0.34µg (5.67%),

Vitamin B1: 0.08mg (5.58%), Calcium: 46.42mg (4.64%), Vitamin B3: 0.68mg (3.42%), Vitamin B6: 0.07mg (3.29%),

Vitamin K: 3.34µg (3.18%)


