Chocolate Mousse

You will need:

200g plain dark chocolate or 200g dark chocolate chips

300ml single cream

2 small free-range eggs

2 tablespoons of orange juice
A grater or sharp knife and chopping board

A plate

A measuring jug

A small saucepan

A liquidiser or a hand held blender and its container

4 small glasses

Cling film
Method

1. Roughly grate the chocolate onto the plate or chop it into small pieces.

2. Put the cream in the saucepan and over a low heat, slowly bring it to the boil.  Be careful it doesn’t boil over.

3. Put the grated chocolate into the liquidiser or into the container and pour the hot cream over it.  Whisk it for 30 seconds.

4. Break the eggs into the liquidiser or container, add the orange juice and whisk again.

5. Pour the mousse into the glasses, cover with cling film and chill in the fridge for a couple of hours.

THERE ARE RAW EGGS IN THIS RECIPE.  SO, IF YOU’RE VERY, VERY YOUNG OR VERY, VERY OLD OR IF YOU’RE PREGNANT IT’S NOT A BRILLIANT IDEA TO EAT RAW EGGS.

