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 The Woodlands at Phillips

Maitake Coffee-Chocolate Mousse

Ingredients:
1/2 cup Maitake coffee

6 ounces bittersweet chocolate chopped

2 egg yolks

2 whole eggs

1/4 cup brown sugar

1 cup whipping cream

Directions:
1. Brew coffee using 1 cup water

2. In double boiler melt chocolate

3. Meanwhile in kitchen aid beat eggs, yolks and sugar until light yellow

4. Add chocolate and mix well

5. Whip cream until peaks form

6. Stir in 1/4 cream to chocolate mixture

7. Fold in remaining cream

8. Spoon into bowls or serving dishes and refrigerate 6 hours

Chef Natalie Jenks 

