
 

Chocolate Mousse with Espresso Brulee and Orange and 
Mint Salad

Ingredients

Es pres s o Brulee 
375m l p o u ring  cre a m  
125m l m i lk  
150g  ca s te r s ug a r,  p lu s  e x tra  fo r 
d u s ting  
80m l e s p re s s o  
5  e g g  yo lk s  
C o f fe e  b e a ns  to  s e rve   

   

Chocolate orange mous s e 
300g  d a rk  co o k ing  cho co la te ,  ro ug h ly 
cho p p e d  
50g  b u tte r,  cub e d  
1  o ra ng e ,  z e s t 
3  e g g s  
Â¼ ca s te r s ug a r 
300m l p o u ring  cre a m  
1  o ra ng e ,  rin d  ju l ie nne d ,  to  s e rve  
Gra te d  cho co la te ,  to  s e rve  

   

Orange and mint s alad 
1  o ra ng e ,  Â½ s e g m e n te d ,  Â½ ju ice d  
Â¼ cup  m in t le a ve s ,  ju l ie nne d  
1  te a s p o o n  ca s te r s ug a r 

Method    
1 .  P re  he a t th e  o ve n  140  d e g re e s  C e ls iu s .   

   

2 .  For the espresso brulee ,  co m b ine  the  cre a m , m i lk ,  s ug a r a nd  
e s p re s s o  in  a  s a u ce p a n  o ve r a  m e d ium  he a t un ti l  th e  s ug a r ha s  
d is s o lve d  a nd  the  m ix tu re  a lm o s t b o i ls .  W h is k  the  e g g  yo lk s  in  a  
b o wl,  un ti l  f ro thy.  C o n tinuo us ly wh is k ing ,  p o u r in  ha l f  th e  ho t 
cre a m  m ix tu re ,  wh is k  the n  s ti r in  th e  re m a in ing  m ix tu re .  Sie ve  
in to  a  jug ,  p la ce  in  th e  f rid g e  to  co o l .  P la ce  8  As ia n  s p o o ns  in to  a  
s ha l lo w o ve n  tra y a nd  f i l l  wi th  b o i l in g  wa te r to  ju s t co ve r th e  
b o tto m  o f  th e  s p o o ns .  P o u r th e  m ix tu re  in to  th e  s p o o ns .  And  
p la ce  in  th e  o ve n  fo r 15  â €“  m inu te s  o r un ti l  ju s t s e t.  R e f rig e ra te  
to  s e t.  

   

3 .  For the chocolate mousse ,  b ring  a  s a u ce p a n  o f  wa te r to  th e  b o i l  
a nd  re d uce  to  a  s im m e r,  p la ce  the  cho co la te  a nd  b u tte r a nd  
o ra ng e  z e s t in  a  b o wl  a nd  p la ce  the  b o wl  o ve r th e  s im m e ring  
wa te r,  s t i r o cca s io na l ly,  un ti l  m e lte d  a nd  s e t a s id e  to  co o l .  P la ce  
the  e g g s  a nd  s ug a r in  a  s e p a ra te  b o wl  a nd  wh is k  un ti l  m ix tu re  is  
th ick  a nd  p a le .  Fo ld  in to  th e  cho co la te  m ix tu re  un ti l  co m b ine d .  
P o u r th e  cre a m  in to  a no the r b o wl  a nd  wh is k  un ti l  th ick e ne d ,  
ca re fu l ly f o ld  in to  th e  cho co la te  m ix tu re  a nd  d o  no t o ve r m ix .  
Sp o o n  the  m ix tu re  in to  4  s m a l l  g la s s e s  a nd  re f rig e ra te  to  s e t.  

   

4 .  For the orange and mint  salad,  co m b ine  the  o ra ng e  s e g m e n ts  
a nd  m in t in  th e  b o wl.  Ad d  the  o ra ng e  ju ice  a nd  s ug a r a nd  m ix ,  
s p o o n  in to  s p o o n  b o wls  a nd  ch i l l .  

   

5 .  T o  s e rve ,  s p rin k le  ca s te r s ug a r o ve r th e  crÃ¨m e  b ru le e  a nd  g ri l l  
o ve r h ig h  he a t un ti l  s ug a r is  g o ld e n  b ro wn .  P la ce  As ia n  s p o o n  
b ru le e  o n  s e rving  p la te  with  m o us s e  a nd  s a la d .  


