CHOCOLATE MOUSSE

Ingredients:

4 egg yolks

8 Tbsp. butter

1 Thsp. water

4 oz. chocolate

1/2 cup sugar + 2 Tbsp. sugar
1 tsp. vanilla

1 cup heavy cream

In a double boiler, melt the butter and chocolate with the water, stirring just to blend. When the chocolate has
complete melted, remove from heat and mix in the egg yolks one by one. Add the 1/2 cup sugar and vanilla and mix well.
Let the chocolate cool to room temperature. Whip the cream with the 2 Tbsp. sugar until it becomes thick. Gently fold the
chocolate and the whipped cream. Spoon into cups and refrigerate.

ACTIVITIES
1. Search on-line the history of chocolate. What is its origin? What have been the stages of its popularity?
2. What is the difference between dark chocolate? White chocolate? Milk chocolate?
3. What countries are known for their production of raw chocolate? Refined chocolate? What are the well-known

brands? From what countries do they come?
4, Search on-line examples of chocolate candies. Do you recognize any famous names?
5. Put the following products in order, going from the least to the most refined.

lait cru lait écrémé creme fraiche creme fleurette



