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Recipes from Chef Robert Conaway





Rob’s wicked chocolate mousse
12 oz – Guittard semi-sweet chocolate 

4 eggs - separated

1 pint whipping cream, 3 tablespoons reserved

3 tablespoons - sugar

1teaspoon – vanilla

Pinch salt

Pinch cream of tartar

1. Place the egg yolks and 1 tablespoon of the sugar into a small bowl and mix. 

2. Place the chocolate and the 3 tablespoons of cream into a bowl and set over a double boiler. Mix occasionally until chocolate has melted.

3. Beat the egg whites, 1 tablespoon of sugar and the pinch of cream of tartar until stiff peaks have formed.

4. Beat the whipping cream and 1 tablespoon of the sugar until stiff peaks have formed.

5. Now, once the chocolate has melted add in the yolks/sugar mixture. Whip with a whisk until all has been incorporated.

6. Add a bit of the whip cream into the chocolate/yolks mix and fold until incorporated. Do this with the egg whites, switching back and forth until both have been added.

7. Pour into molds, chill and serve with fresh raspberries.

Chef’s tip – With the addition of the cream of tartar, you may use a whisk to “fold” in the cream and the whites. Cream of tartar is a stabilizing agent and helps the whites hold their volume.

aGreatChef.com is the Internet home of Chef Robert Conaway. Chef Rob has made these free recipes available to you on a non-commercial use basis. Please feel free to enjoy these great tasting and healty recipes with family, friends and neighbors. Looking for more free recipes? Go to www.aGreatChef.com and click the recipes link to find more great tasting free recipes!

