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Chocolate Mousse

  ● 1 cup semi-sweet chocolate chips
  ● 3 eggs (separate into 3 small dishes: 2 egg yolks, 2 egg whites, 1 whole egg)
  ● 1-1/4  cup  heavy whipping cream

For Garnish:
  ● 1 cup heavy whipping cream
  ● 3 T. sugar
  ● 1 t. vanilla
  ● chocolate shavings

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 
parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 
or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 
pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 
browned. Remove from baking sheet and let cool on a plate.  

1. Put chocolate chips in microwave-safe bowl. Melt in microwave, using 30 second 
blasts, making sure to stir well each time. (It takes a total of 1-1/2 minutes to melt 
the chocolate.) Set chocolate aside to cool.

2. In mixer, place 2 egg whites and beat until stiff peaks. Remove from mixer bowl 
and place into medium-size bowl. Set aside.

3. Using the same mixing bowl, put 1-1/4 cups of heavy whipping cream in and 
beat until thick. Take the egg whites and fold them into the thickened cream.

4. To the chocolate, whisk in 1 whole egg, 2 egg yolks, and the rum. When well 
combined, add 2 spoonfuls of the egg white/cream mixture and mix into the 
chocolate to "lighten it up." Then take the chocolate mixture and carefully fold it 
into the egg white/cream mixture. Fold just until combined and you don't see any 
more white streaks.

5. Dish into individual bowls, cover with plastic and refrigerate, anywhere from 2 
hours to over-night.

6. When you're ready to serve, whip 1 cup heavy cream, 3 T. sugar and vanilla in 
mixer until thick. Spoon a dollop on top of each mousse and sprinkle with a bit of 
chocolate shavings. Serve.


