
 

 
 
 
Bakers & Makers: Chocolate Mousse 
 
This activity is a good introduction to slightly more complex baking.  Join Miss Joy and her son Tate as they make 
chocolate mousse to eat and share with friends and family.  This recipe is simple, but takes patience, and teaches young 
bakers several new techniques.  They will need to use the microwave, so a parent may need to help out a little.  
 
Now get making! 

Ingredients: 
1. 3 tablespoons unsalted butter 
2. 6 ounces semisweet chocolate, best quality you can find 
3. 3 large eggs, yolks and whites separated 
4. 1/2 teaspoon cream of tartar 
5. 1/4 cup plus 2 tablespoons sugar 
6. 1/2 cup heavy cream, cold (double it to 1 cup if you want lighter mousse) 
7. 1/2 teaspoon vanilla extract 
8. 1 cup chocolate cookie crumbs (adds texture if you want) 

For Serving 

1. 1/2 cup heavy cream, cold 
2. 2 teaspoons sugar 
3. Chocolate shavings 

 
Supplies 

1. Mixing bowl 
2. Measuring cup 
3. Measuring spoons 
4. 3 Small bowls (1 for melting chocolate & butter, 2 for separating eggs) 
5. Large bowl (for folding chocolate and egg whites) 
6. Spatula 
7. Stand mixer, hand mixer, or bowl and whisk 
8. Plastic bag 
9. Rolling pin, or something heavy, to crush the cookies 
10. Cups or small bowls to serve mousse in 

 
 
 
Steps: 
Chocolate Mixture 

1. Put 3 Tbs of butter in a medium microwave-safe bowl 
2. Put 6 oz of chocolate into the same bowl  
3. Microwave it in 20-second intervals, stirring between each time  



 

4. Keep heating and stirring the chocolate and butter mixture until it is 75% melted 
5. Take the bowl out carefully and keep stirring until the chocolate is completely melted 
6. Let the mixture cool for a few minutes 
7. Separate your eggs (egg yolk in one bowl and egg white in another) 
8. Whisk egg yolks into the chocolate & butter mixture, one at a time (total of 3 egg yolks) 
9. Mixing until smooth after each addition. Set aside 

Egg Whites 
1. Put the egg whites into the bowl of a stand mixer or electric hand mixer (or use a bowl & whisk) 
2. Beat the egg whites on medium-high speed until foamy (weird bubbles)  
3. Add ½ teaspoon cream of tartar  
4. Beat until soft peaks form (the peaks should be just starting to stand up but will melt back into themselves after 

a second) 
5. Gradually beat in 1/4 cup of the sugar  
6. Continue beating until stiff peaks form (they will stand straight up when the beaters are lifted from the mixture. 

You can test it by holding the bowl, upside down, over your head. Maybe not) 
7. Put your chocolate mixture into a larger bowl 
8. Fold (very gently) the egg white mixture into the chocolate mixture until it is all the same color, no white or dark 

streaks. (be very careful to keep as much air in it as possible) 
9.  Set aside 

Cream Mixture 
1. In another bowl, beat the heavy cream on medium-high speed until it begins to thicken up  
2. Add 2 tablespoons of sugar to the heavy cream 
3. Add ½ teaspoon vanilla into the heavy cream 
4. Beat until the cream holds medium/stiff peaks 
5. Fold the whipped cream into the chocolate mixture (be careful to mix as little as possibly while making it all one 

color)  
Finish (Optional) 

1. Crush chocolate cookies in a plastic bag and put on the bottom of the 6 dishes 
2. Divide the mousse between 6 individual glasses  
3. Cover and chill until set, about 2 hours 
4. Whip ½ cup cream, in mixing bowl, until it begins to thicken up 
5. Add the 2 tablespoons of sugar and whip to medium peaks 
6. Dollop the whipped cream over the mousse and top with chocolate shavings or cookie crumbles 

 

Share pictures of your finished product with us! Facebook or Joy@acparks.org 
Note: Chocolate mousse is made with raw eggs. If that is a concern, try to find pasteurized eggs. 

https://www.facebook.com/ACParksFoundation
mailto:Joy@acparks.org?subject=Nature%20Journaling
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