Chocolate
Mousse

lehaie o

Prepration: 15 mins.

Cooking: 3%2 mins.
Serves 4  Cal/Ser 272

m Ingredients

1cupwater

Y4 cup sugar

22 tbsp custard powder

2 tsp gelatine sprinkled over V4 cup water

125 gm cooking chocolate - cut into small
pieces (1cup)

200 gm cream

DECORATION

1tbsp chocolate pieces

2 tbsp whipped cream, optional

few glace cherries

= Method
1.

Mix custard powder, sugar and water in a deep
bowl till smooth. Microwave for 2 minutes. Stir
once and microwave againfor1minutesto geta
thick sauce like consistency. Add chocolate
pieces to the hot sauce and stir well till smooth.

Microwave soaked gelatine for 30 seconds.
Pour hot gelatine mixture in the hot chocolate
mixture. Stir well to mix. Keep aside to cool.

. Beat cream fill fluffy. Add cream to the cooled

chocolate mixture.

. Put in glasses or a serving bowl. Keep in the

refrigerator for 3-4 hour to set. Decorate with
chocolate, cream and glace cherries.
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Recipes to be microwaved at 100% level or high unless the power level is specified
in the recipe. | bem -
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