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Chocolate Cherry Bombe

Vegetarian

READY IN SERVINGS
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CALORIES
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790 min. 8

SIDE DISH

764 kcal

Ingredients

I:‘ 2 pounds cherries fresh pitted

I:‘ 2 tablespoons cornstarch

I:‘ 3 cups heavy cream

I:‘ 1 juice of lemon juiced

I:‘ 2 tablespoons cherry syrup recommended: kirsch or Torani syrup
I:‘ 0.5 cup pistachios chopped

I:‘ 10 ounces bittersweet chocolate cut in chunks

I:‘ 1.3 cups sugar
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0.5 teaspoon vanilla extract pure

0.8 cup water

Equipment
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bowl

frying pan
whisk

wire rack
pot

plastic wrap

spatula

Directions
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Line a 11/2 quart glass or stainless bowl with plastic wrap, leaving enough excess hanging over
the edge, and stick it in the freezer.

In a medium pot, combine the cherries, 1 cup of sugar, lemon juice, kirsch, and 3/4 cup of
water. Simmer over medium-high heat until the juice from the cherries is released and the
fruit is soft, about 20 minutes.

Mix the cornstarch with 2 tablespoons of water to make a slurry and add it to the cherry
mixture. Simmer, stirring, for another 2 minutes to thicken.

Remove the cherry sauce from the heat, you should have about 4 cups.
Put the cherry sauce in the freezer or in an ice bath to chill until cold.

Using a wire whisk, beat 2 cups of the heavy cream, the remaining 1/4 cup of sugar, and vanilla
together until soft peaks form. Using a rubber spatula, fold the whipped cream into half of the
cherry mixture (2 cups) to make a light mousse don't overdo it, it's ok if there are streaks of
cream in the filling. Gently fold in the pistachios. Take the plastic-lined bowl out of the freezer
and spoon the cherry mousse into it, filling it all the way to the top, and spreading evenly
around the rim. Freeze again for at least 8 hours, so the mousse sets up firm.

Heat the remaining 1 cup of cream and the chocolate in a pot over medium-low flame. Stir to
melt the chocolate completely and smooth it out into the cream. Cool until warm to the
touch, the chocolate should still be pourable.



I:‘ Take the bowl of cherry mousse out of the freezer and invert it, bottom-side up, on a wirerack
set over a sheet pan. Carefully peel off the plastic and pour the chocolate ganache overthe
bombe to cover it completely, allowing the excess to drip down into the sheet pan. Stick the
chocolate cherry bombe back in the freezer to chill. Using a couple of flat spatulas, carefully
remove the bombe from the rack and put in on a chilled platter.

I:‘ Cut into wedges; serve with the reserved cherry sauce.

Nutrition Facts
-l ]

I proTEIN 3.81% [ FAT 56.79% CARBS 39.4%

Properties
Glycemic Index:13.76, Glycemic Load:25.52, Inflammation Score:-8, Nutrition Score:13.563043511432%

Flavonoids

Cyanidin: 34.82mg, Cyanidin: 34.82mg, Cyanidin: 34.82mg, Cyanidin: 34.82mg Pelargonidin: 0.31mg, Pelargonidin:
0.31mg, Pelargonidin: 0.31mg, Pelargonidin: 0.31mg Peonidin: 1.7mg, Peonidin: 1.7mg, Peonidin: 1.7mg, Peonidin: 1.7mg
Catechin: 5.22mg, Catechin: 5.22mg, Catechin: 5.22mg, Catechin: 5.22mg Epigallocatechin: 0.54mg,
Epigallocatechin: 0.54mg, Epigallocatechin: 0.54mg, Epigallocatechin: 0.54mg Epicatechin: 5.73mg, Epicatechin:
5.73mg, Epicatechin: 5.73mg, Epicatechin: 5.73mg Epicatechin 3-gallate: 0.06mg, Epicatechin 3-gallate: 0.06mg,
Epicatechin 3-gallate: 0.06mg, Epicatechin 3-gallate: 0.06mg Epigallocatechin 3-gallate: 0.03mg,
Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg
Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg Hesperetin: 0.54mg, Hesperetin:
0.54mg, Hesperetin: 0.54mg, Hesperetin: 0.54mg Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg,
Naringenin: 0.05mg Isorhamnetin: 0.06mg, Isorhamnetin: 0.06mg, Isorhamnetin: 0.06mg, Isorhamnetin: 0.06mg
Kaempferol: 0.27mg, Kaempferol: 0.27mg, Kaempferol: 0.27mg, Kaempferol: 0.27mg Myricetin: 0.06mg, Myricetin:
0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg Quercetin: 2.72mg, Quercetin: 2.72mg, Quercetin: 2.72mg,
Quercetin: 2.72mg

Nutrients (% of daily need)

Calories: 764kcal (38.2%), Fat: 49.62g (76.34%), Saturated Fat: 28.81g (180.04%), Carbohydrates: 77.49g (25.83%),
Net Carbohydrates: 71.45g (25.98%), Sugar: 64.91g (72.12%), Cholesterol: 102.98mg (34.33%), Sodium: 29.38mg
(1.28%), Alcohol: 0.09g (100%), Alcohol %: 0.04% (100%), Caffeine: 30.48mg (10.16%), Protein: 7.48g (14.96%),
Manganese: 0.65mg (32.27%), Copper: 0.63mg (31.38%), Vitamin A: 1434.41U (28.69%), Fiber: 6.04g (24.15%),
Magnesium: 90.93mg (22.73%), Phosphorus: 205.96mg (20.6%), Potassium: 621.17mg (17.75%), Iron: 3.07mg
(17.04%), Vitamin B2: 0.24mg (14.21%), Vitamin C: 10.36mg (12.55%), Vitamin B6: 0.23mg (11.57%), Calcium:
104.96mg (10.5%), Vitamin D: 1.43ug (9.52%), Zinc: 1.41Img (9.4%), Selenium: 6.44ug (9.2%), Vitamin E: 1.29mg
(8.61%), Vitamin B1: 0.13mg (8.51%), Vitamin K: 7.79ug (7.42%), Vitamin B5: 0.6mg (6.05%), Vitamin B12: 0.21ug
(3.44%), Folate: 12.78ug (3.19%), Vitamin B3: 0.63mg (3.17%)



