
Triple chocolate mousse
 Gluten Free

DESSERT

Ingredients
10 servings butter  for greasing 

425 ml double cream

75 g milk  plain white 

6  eggs  separated 

75 g sugar

50 g chocolate  plain melted 

10 servings chocolate curls

Equipment

READY IN

75 min.

SERVINGS

10

CALORIES

283 kcal

https://whatsheate.com


bowl

frying pan

knife

whisk

blender

microwave

cutting board

Directions
For a 1.2 litre terrine, cut a strip of greaseproof paper as long as the tin and wide enough to

cover the bottom and come up both long sides, with about 7.5cm to spare.

Put the paper in the tin as if to line it, then draw a line across the paper on both sides where it

meets the bottom edge, and the top edge, of the tin. Take the paper out of the tin and draw

two lines at equal intervals between the bottom and top edge lines you have already drawn.

(This will help you make each layer exactly the same depth when filling the tin.) Lightly grease

the paper and use to line the tin.

Whip a third of the cream to just soft peak stage, then chill. Melt the milk chocolate in a

heatproof bowl set over a pan of simmering water or microwave on High for 2 mins.

Whisk 2 egg yolks and 25g/1oz sugar in a heatproof bowl over a pan of simmering water with a

hand-held electric blender for about 2-3 mins until the mixture has at least doubled in

volume. Once you have reached this stage, remove the bowl from the heat and keep whisking,

adding the melted chocolate this not only incorporates the chocolate, but also cools the

mixture more quickly. Leave to cool for a few minutes, then carefully fold in the whipped

cream.

Quickly whisk two egg whites into soft peaks, making sure the bowl and whisk are spotless to

ensure the maximum volume is obtained. Using a large metal spoon, carefully fold the egg

white into the chocolate mixture so you dont knock out too much air.

Pour mixture into the terrine, filling it to first mark (any extra can be frozen), then freeze for

20-30 mins before starting the white chocolate mixture. Repeat process with white

chocolate, then the plain; cover with plastic film and freeze completely. To guarantee a good

set, make terrine at least 8-10 hrs or up to 2 days before.

Dip the tin briefly in a large bowl of hot water. Put a chopping board or flat plate on top and

invert the mousse. Gently remove the paper and open freeze for about 10 mins to re-set. To



decorate, pipe an outline of melted plain chocolate in a teardrop shape onto each plate. Dust

the plates lightly with icing sugar, then carefully fill the teardrop with cream. Slice the mousse,

wiping the knife after each cut, and put a slice on each plate. Decorate with chocolate curls

and serve at once.

Nutrition Facts

 PROTEIN 7%
  FAT 75.42%

  CARBS 17.58%

Properties
Glycemic Index:20.07, Glycemic Load:6.54, Inflammation Score:-5, Nutrition Score:5.1865217400634%

Nutrients (% of daily need)
Calories: 283.48kcal (14.17%), Fat: 24.36g (37.47%), Saturated Fat: 14.59g (91.21%), Carbohydrates: 12.77g (4.26%),

Net Carbohydrates: 12.42g (4.52%), Sugar: 12.14g (13.48%), Cholesterol: 158.23mg (52.74%), Sodium: 85.01mg

(3.7%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 4.16mg (1.39%), Protein: 5.09g (10.17%), Vitamin A:

908.64IU (18.17%), Selenium: 9.85µg (14.07%), Vitamin B2: 0.23mg (13.35%), Phosphorus: 95.79mg (9.58%), Vitamin

D: 1.29µg (8.63%), Vitamin B12: 0.35µg (5.9%), Vitamin B5: 0.55mg (5.54%), Calcium: 55.32mg (5.53%), Vitamin E:

0.81mg (5.39%), Iron: 0.71mg (3.95%), Zinc: 0.58mg (3.87%), Magnesium: 14.57mg (3.64%), Folate: 14.42µg (3.6%),

Vitamin B6: 0.07mg (3.35%), Copper: 0.07mg (3.27%), Potassium: 109.82mg (3.14%), Manganese: 0.05mg (2.32%),

Vitamin K: 2.21µg (2.1%), Vitamin B1: 0.02mg (1.66%), Fiber: 0.35g (1.42%)


