
Chocolate Mousse Pie

DESSERT

Ingredients
6 ounces chocolate wafers such as nabisco famous  such as nabisco famous chocolate wafers ( 25

wafers) 

3 large egg whites  at room temperature (no traces of yolk) 

1 tablespoon granulated sugar

1.5 cups cup heavy whipping cream  cold 

1 ounce bittersweet chocolate  for garnish 

4 tablespoons butter  unsalted cooled melted () 

1 teaspoon vanilla extract

Equipment

READY IN

170 min.

SERVINGS

10

CALORIES

263 kcal

https://whatsheate.com


food processor

bowl

paper towels

sauce pan

oven

whisk

wire rack

blender

stand mixer

ziploc bags

spatula

rolling pin

pastry bag

peeler

Directions
Heat the oven to 350°F and arrange a rack in the middle.

Place the cookies in a food processor fitted with a blade attachment and process until the

pieces are about the size of peas. Stop the motor, add the melted butter, and continue to

process until the crumbs are fine, about the size of coarsely ground coffee (you will need 1 1/2

cups). (Alternatively, place the cookies in a resealable plastic bag, press out the air, and seal.

Using a rolling pin, smash into uniform fine crumbs.

Transfer to a medium bowl, add the melted butter, and mix until evenly combined.)

Pour the crumb mixture into a 9-inch pie plate and, using the bottom of a cup or your fingers,

press firmly and evenly into the bottom and up the sides.

Bake until fragrant, about 10 to 15 minutes.

Remove to a wire rack to cool completely before making the filling, about 40 minutes.For the

chocolate mousse:Fill a medium saucepan with 2 inches of water and bring to a simmer over

medium heat.

Place the chopped chocolate and 1/4 cup of the cream in a large heatproof bowl. (



Place the remaining cream back in the refrigerator until ready to use.) Nest the bowl over the

saucepan, making sure the bottom of the bowl isn’t touching the water. Melt the chocolate,

stirring occasionally with a rubber spatula, until smooth and combined with the cream.

Remove the bowl from the saucepan, wipe any moisture from the bottom of it, and set aside

to cool slightly.

Place the egg whites in the bowl of a stand mixer fitted with a whisk attachment (make sure

the bowl and whisk have no trace of oil or fat on them, or the whites won’t whip properly).

Mix on high until stiff peaks form, about 1 minute; transfer to a medium bowl and set aside.

(Alternatively, you can whip the whites by hand in a large bowl for about 3 minutes.)Clean and

dry the whisk attachment and mixer bowl.

Place the remaining 3/4 cup of cream in the bowl and whisk on high speed until stiff peaks

form, about 1 minute. (Alternatively, you can whisk the cream by hand in a large bowl for

about 3 minutes.)Using a rubber spatula, fold half of the whipped cream into the melted

chocolate, then gently stir in the rest (try not to deflate the whipped cream). Gently fold the

egg whites into the chocolate-cream mixture just until there are no longer large blobs of

whipped cream or egg white (do not overmix). Spoon the mousse into the cooled pie crust

and smooth it into an even layer. Refrigerate uncovered until set, at least 2 hours.For the

whipped cream:When ready to serve, place the bowl of the stand mixer and the whisk

attachment in the freezer for 10 minutes.

Add the sugar, vanilla, and cream to the bowl and whisk on high speed until medium peaks

form, about 1 to 2 minutes. (Alternatively, you can whisk the cream by hand in a large chilled

bowl for about 3 to 4 minutes.)

Spread or decoratively pipe the whipped cream from a pastry bag evenly over the pie.To

garnish, hold the piece of chocolate with a paper towel in one hand and use a vegetable

peeler to shave the desired amount over the top of the pie.

Nutrition Facts

 PROTEIN 5.15%
  FAT 70.61%

  CARBS 24.24%

Properties
Glycemic Index:11.96, Glycemic Load:6.67, Inflammation Score:-4, Nutrition Score:4.0439130067825%

Nutrients (% of daily need)
Calories: 262.52kcal (13.13%), Fat: 20.95g (32.23%), Saturated Fat: 12.43g (77.71%), Carbohydrates: 16.19g (5.4%),

Net Carbohydrates: 15.38g (5.59%), Sugar: 9.77g (10.85%), Cholesterol: 52.89mg (17.63%), Sodium: 125.68mg



(5.46%), Alcohol: 0.14g (100%), Alcohol %: 0.24% (100%), Caffeine: 4.14mg (1.38%), Protein: 3.44g (6.87%), Vitamin

A: 668.19IU (13.36%), Vitamin B2: 0.16mg (9.4%), Manganese: 0.16mg (7.93%), Selenium: 4.32µg (6.17%), Copper:

0.12mg (6.08%), Phosphorus: 53.38mg (5.34%), Iron: 0.91mg (5.04%), Magnesium: 17.75mg (4.44%), Vitamin D:

0.66µg (4.37%), Vitamin E: 0.6mg (3.98%), Calcium: 32.69mg (3.27%), Fiber: 0.81g (3.22%), Potassium: 103.81mg

(2.97%), Vitamin B1: 0.04mg (2.89%), Vitamin B3: 0.55mg (2.74%), Folate: 9.99µg (2.5%), Zinc: 0.35mg (2.37%),

Vitamin K: 2.15µg (2.04%), Vitamin B5: 0.19mg (1.89%), Vitamin B12: 0.1µg (1.6%), Vitamin B6: 0.02mg (1.15%)


