THE

FUNDAMENTALS

MOUSSE

METHOD

Strain and scale créme anglaise base.
Pour over unmelted chocolate and whisk to begin emulsification.
. Refine emulsification with an immersion blender.

Bring milk, cream, sugar and yolks to 84°C/184°F creating a créme anglaise.

. At 40°C/104°F, gently fold soft whipped cream into chocolate mixture.
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