CHOCOLATE MOUSSE

CULINARY II

INGREDIENTS:

¼ Cup……………………sugar

¼ Cup……………………Water

3 Squares (3 ounces)  semisweet chocolate, coarsely chopped

2 Beaten ………………….Egg yolks

2 ………………………….Egg whites

1/8 teaspoon……………... cream of tartar

2 tablespoons……………..Sugar

½ Cup…………………… whipping cream

1. In a small heavy sauce pan combine the ¼ cup sugar and the water.

2. Cook and stir over medium low heat till sugar dissolves.

3. Add chocolate; cook and stir over low heat till chocolate melts

4. Gradually stir the chocolate mixture into beaten egg yolks.

5. Return mixture to saucepan.

6. Bring to a gentle boil.  Some bubbles.

7. Cook and stir for 2 minutes more.

8. Cool to luke warm stirring occasionally

9. In a bowl b eat egg whites and cream of tartar with an electric mixer on high speed till soft peaks form (tips curl)

10. Gradually add the 2 tablespoons sugar, beating till stiff peaks form (tips stand straight)

11. Pour the lukewarm chocolate mixture over beaten egg whites; fold in gently.

12. Beat the ½ cup whipping cream till soft peaks form; fold whipped cream into the chocolate and egg white mixture.

13. Spoon into dessert dishes

14. Cover and chill for 4-24 hours before serving

15. Garnish with whipped cream 

BAKED ALASKA

CULINARY II

INGREDIENTS:

1 Quart ice cream (any flavor)

1 9 inch cake layer (any flavor)

5 egg whites

1 teaspoon vanilla

½ teaspoon cream of tartar

DIRECTIONS:


Stir ice cream to soften.

Spoon into a 1 ½ quart bowl lined with clear plastic wrap.

Invert ice cream onto cake; remove bowl.

Freeze till firm.

For meringue, eat egg whites, vanilla, and cream of tartar till soft peaks form (tips curl).

Gradually add sugar, beating till stiff peaks form (tips stand straight) 

Transfer cake and ice cream to a baking sheet, remove plastic wrap.

Spread meringue over all

Sealing edge to baking sheet

Place oven rack in the lowest position

Bake in a 500 degree oven for 2 to3 minutes. Or till golden

Serve immediately

Makes 8 servings

