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( Tagalongs Girl Scout Cookie Mousse Cake )

Gluten Free

READY IN SERVINGS
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1298 kcal

300 min. 3

DESSERT

Ingredients

I:‘ 3 tablespoons creamy peanut butter freshly ground (not natural, old-fashioned, or )
I:‘ 2.5 cups cup heavy whipping cream

I:‘ 6.5 ounce peanut butter

I:‘ 9 ounces peanut butter chips

I:‘ 2 ounces bittersweet chocolate unsweetened coarsely chopped (not )

I:‘ 3 tablespoons sugar

I:‘ 1.5 teaspoons vanilla extract pure

Equipment
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bowl

frying pan
sauce pan
whisk
plastic wrap
loaf pan

stand mixer

Directions
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Line a 9- by 5-inch loaf pan with plastic wrap, making sure the plastic is tucked into the

corners and leaving at least a 2-inch overhang on all sides.

In a dry metal bowl set over a pan of barely simmering water, melt the chocolate, stirring until

smooth.
Let cool slightly.

Spread a small amount of melted chocolate on the rounded side of 9 cookies and place 3 of
them, chocolate side down, on the bottom of the pan, in a row.

Place another 3 cookies against each long side of the pan with the chocolate-coated sides
facing the pan.

Place the pan in the freezer.

In a small saucepan over low heat, combine the peanut butter chips with 1 cup plus 2
tablespoons of the heavy cream. Warm, stirring frequently, until the peanut butter chips are
just melted.

Remove from the heat and continue to stir until the mixture is smooth.
Add the peanut butter and the vanilla and stir until incorporated.

In a stand mixer fitted with the whisk attachment, combine the remaining 11/2 cups heavy
cream with the sugar and beat until the cream is very thick but not yet holding peaks.

Add the whipped cream to the peanut butter mixture in 3 additions and fold in just until the
mousse is streak-free.

Carefully spoon about 3/4 of the mousse into the prepared pan, being careful not to move
the cookies. Insert the remaining cookies into the mousse, arranging them in a row down the

center of the loaf pan.



I:‘ Spread the remaining mousse over the wafers and carefully smooth the top. Press plastic
wrap directly on the surface of the mousse then wrap the entire pan in a double layer of
plastic wrap and chill until firm, at least 1 hour or overnight. DO AHEAD: The mousse cake can
be made ahead, wrapped in a double layer of plastic wrap, and chilled for up to 3 days.

I:‘ To serve, take the mousse cake out of the refrigerator and remove the double layer of plastic
wrap, along with the plastic wrap pressed on the surface of the mousse. Using the
overhanging plastic wrap that lines the pan, carefully lift and loosen the cake from the pan
without removing it.

I:‘ Place a large plate or platter on top of the pan then invert the cake and the plate.

I:‘ Remove the pan and the plastic wrap and serve immediately.

Nutrition Facts
-1
I prOTEIN 7.21% [ FAT 79.38% CARBS 13.41%

Properties
Glycemic Index:32.7, Glycemic Load:10.27, Inflammation Score:-9, Nutrition Score:26.040434650753%

Nutrients (% of daily need)

Calories: 1297.94kcal (64.9%), Fat: 118.44g (182.22%), Saturated Fat: 57.6g (360%), Carbohydrates: 45.01g (15%),
Net Carbohydrates: 39.78g (14.47%), Sugar: 33.09g (36.76%), Cholesterol: 225.25mg (75.08%), Sodium: 387.89mg
(16.86%), Alcohol: 0.69g (100%), Alcohol %: 0.22% (100%), Caffeine: 16.25mg (5.42%), Protein: 24.21g (48.42%),
Manganese: 1.39mg (69.63%), Vitamin E: 8.99mg (59.93%), Vitamin A: 2924.95IU (58.5%), Vitamin B3: 10.59mg
(52.96%), Magnesium: 178.23mg (44.56%), Phosphorus: 426.76mg (42.68%), Vitamin B2: 0.53mg (31.42%), Copper:
0.59mg (29.26%), Vitamin D: 3.17ug (21.16%), Vitamin B6: 0.42mg (21.01%), Potassium: 735.45mg (21.01%), Fiber:
5.23g (20.91%), Zinc: 2.95mg (19.65%), Folate: 74.52ug (18.63%), Calcium: 180.9mg (18.09%), Selenium: 10.78ug
(15.41%), Iron: 2.74mg (15.23%), Vitamin B5: 1.38mg (13.84%), Vitamin B1: 0.15mg (10.19%), Vitamin K: 7.94ug (7.56%),
Vitamin B12: 0.35ug (5.86%), Vitamin C: 1.19mg (1.44%)



