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MOUSSE AU CHOCOLAT AUX NOISETTES AU WHISKY
(CHOCOLATE MOUSSE WITH HAZELNUTS AND WHISKY)


1 pound semisweet chocolate, chopped
2 tablespoons butter
1 cup sugar
6 eggs, separated
½ cup crushed skinned toasted hazelnuts
1/3 cup Scotch
1 cup cream
½ teaspoon vanilla
2 tablespoons confectioners’ sugar

In a bowl, in a microwave, melt the chocolate, with the butter and  ½ cup sugar on high for 1 minute.

Stir in the egg yolks and stir in the hazelnuts and whisky.

In a bowl, beat the egg whites to soft peaks and beat in the remaining ½ cup sugar until stiff.

Stir one third of the meringue into the chocolate mixture and gently fold in the remaining meringue.

Turn into a serving bowl or individual dessert glasses.

Refrigerate until firm.

About one hour before serving, whip the cream in a bowl with the vanilla and confectioner’s sugar and until stiff and spoon or pipe over the mousse.

Yield: 6 servings.


 
