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Easy Chocolate Mousse
Rachel Ciordas

Ingredients
1¼ cups semisweet chocolate chips, or 8 ounces semisweet chocolate, chopped
2 cups heavy whipping cream, well chilled

Preparation
Measure out chocolate if using bars, chop or break apart the bars into small pieces. 
Place chips or chopped chocolate into a heatproof bowl.

Set the bowl over a pan of simmering water, (make sure that the bowl doesn’t touch the 
water) and melt the chocolate, stirring constantly with a rubber spatula, until melted 
and smooth. Immediately remove the chocolate from the heat and set aside to cool 
while you prep the heavy cream.

While the chocolate is cooling, pour the heavy whipping cream into the bowl of a 
standing mixer, or a large bowl if you’re using a hand held mixer. Beat the cream on 
medium speed until the cream has slightly thickened, about 30 seconds.

Add the warm melted chocolate to the cream. Continue to beat on medium speed, 
scraping down the sides of the bowl with a rubber spatula until soft peaks form, about 1 
minute. The easiest way to see if peaks have formed is to turn off you mixer and lift the 
beater. If the mousse makes soft little peaks that flop over slightly, then the mousse is 
ready.

Get out some cute little glass jars, cups, ramekins or small bowls and using a small 
spoon, scoop the mousse into the serving glasses. This mousse is rich, so a little goes a 
long way. The mousse will be thick, so the best way to get it into the jars is to put some 
mousse in the serving glass and then bang the glass on the counter, so that the mousse 
settles down into the glass. Take a paper towel and wipe it around the rim of the glass 
to clean off any excess mousse.

Cover the mousse with plastic wrap and place in the fridge.


