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READY IN SERVINGS CALORIES
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302 min. 124 kcal

( ANTIPASTI ) C STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

1.3 cups bittersweet chocolate chips

24 chocolate-covered coffee beans

0.5 cup chocolate-hazelnut spread nutella® (such as )

3 tablespoons rum / brandy / coffee liqueur flavored kahlua® (such as )

2 tablespoons hazelnuts chopped for garnish

0.5 cup heavy cream

1 teaspoon vanilla extract

1 teaspoon vegetable oil
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1 teaspoon sugar white

Equipment
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bowl

baking sheet
mixing bowl
microwave
measuring cup

pastry bag

Directions
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Combine the chocolate chips and oil in a microwave-safe measuring cup or ceramic bowl.

Stir until all of the chips are coated with oil. Microwave for 1 minute at 60% power. Stir.

Heat at full power at 15-second intervals until the chocolate is melted, stirring after every
interval. (This will take between 1to 3 minutes, depending on your microwave.)

Arrange 24 paper bonbon or candy cups on a baking sheet.

Pour a small amount (about 2 teaspoons) of the melted chocolate mixture into each cup. Tip
the cups to coat the insides fully with chocolate.

Transfer the coated cups to the refrigerator. Reserve remaining chocolate.

Pour the cup of heavy cream, vanilla extract, and coffee liqueur in a mixing bowl. Beat on high

speed until frothy.

Add the 2 teaspoons of sugar and continue to beat on high until soft peaks form. Stir in the
hazelnut spread and beat on medium speed until combined. Quickly fold in the reserved
melted chocolate. (If the chocolate has started to set up, place in microwave again for 10

seconds at 60% power.)

Fill a pastry bag with the mousse filling and pipe it into each chocolate cup. (If a pastry bag is
unavailable, use a resealable plastic storage bag and snip off a corner.) You may need to use a

spoon to smooth the tops. Chill the filled shells in the refrigerator for at least 4 hours.

Whip the 1/2 cup of cream until frothy; add the teaspoon of sugar and whip until stiff peaks
form. Use a pastry bag to top each chocolate cup with a small dollop of whipped cream.

Sprinkle with chopped hazelnuts and top with a coffee bean. Refrigerate until serving.



Nutrition Facts
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I PROTEIN 4.89% [ FAT 57.44% cArBs 37.67%

Properties
Glycemic Index:4.77, Glycemic Load:1.17, Inflammation Score:-1, Nutrition Score:2.1626087025456%

Flavonoids

Cyanidin: 0.06mg, Cyanidin: 0.06mg, Cyanidin: 0.06mg, Cyanidin: 0.06mg Catechin: 0.0Img, Catechin: 0.01mg,
Catechin: 0.0Img, Catechin: 0.01mg Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg, Epigallocatechin:
0.02mg, Epigallocatechin: 0.02mg Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.0Tmg,
Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.0lmg

Nutrients (% of daily need)

Calories: 123.71kcal (6.19%), Fat: 7.74g (11.91%), Saturated Fat: 5.93g (37.04%), Carbohydrates: 11.42g (3.81%), Net
Carbohydrates: 10.53g (3.83%), Sugar: 8.46g (9.39%), Cholesterol: 5.89mg (1.96%), Sodium: 14.47mg (0.63%),
Alcohol: 0.46g (100%), Alcohol %: 2.32% (100%), Caffeine: 13.02mg (4.34%), Protein: 1.48g (2.96%), Manganese:
0.13mg (6.38%), Vitamin E: 0.65mg (4.31%), Calcium: 40.9mg (4.09%), Fiber: 0.89g (3.55%), Copper: 0.07mg
(3.5%), Zinc: 0.45mg (3%), Potassium: 100.54mg (2.87%), Phosphorus: 28.64mg (2.86%), Magnesium: 10.71mg
(2.68%), Iron: 0.48mg (2.66%), Vitamin B2: 0.04mg (2.46%), Vitamin A: 74.18I1U (1.48%), Vitamin K: 1.55ug (1.48%),
Vitamin B1: 0.02mg (1.42%), Selenium: 0.92ug (1.32%), Vitamin B6: 0.02mg (1.22%), Vitamin B5: 0.11mg (1.15%),
Folate: 4.03ug (1.01%)



