PETITE GOURMETS

FRANSIZ

Cikolatali Mus

3 malzemeli kolay keto cikolata mousse tarifi. DlUsUk karbonhidratli, glutensiz ve sadece 5 dakikada hazir. Zengin

ve kremsi doku!

5 min 5 min 10 min 8 Easy

HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK

Malzemeler

* 2 bardak krema
* 1 bardak bitter cikolata

* 1 cay kasigl vanilya 6z

Yapilisi

Q Heat the cream
Pour 1 cup of heavy cream into a small saucepan. Heat over medium-low heat until small bubbles form

around the edges and steam rises, about 3-4 minutes. Do not let it boil.

Q Melt the chocolate
Place the chopped dark chocolate in a heatproof bowl. Pour the hot cream over the chocolate and let sit for 1

minute without stirring.

Q Add 1 teaspoon vanilla extract to the chocolate mixture. Whisk gently from the center outward until the

chocolate is completely melted and the mixture is smooth and glossy, about 1-2 minutes.

Q Cool the mixture
Stir in the remaining 1 cup of cold heavy cream until well combined. Cover the bowl! with plastic wrap and

refrigerate for at least 2 hours until completely chilled and slightly thickened.

Q Whip the mousse
Remove the chilled mixture from the refrigerator. Using an electric mixer on medium speed, whip until soft

peaks form, about 2-3 minutes. Do not overwhip or the mousse will become grainy.

Q Serve

Divide the mousse among 8 serving bowls or glasses. Serve immediately or refrigerate for up to 4 hours



before serving.

ipuclari

En az %70 kakao oranina sahip kaliteli bitter cikolata kullanin. Bu hem keto diyetine uygunlugu hem de

zengin lezzeti saglar.

Kremay! kaynatmayin, sadece kenarlarindan kopturmeye baslamasi yeterli. Asiri sicak krema cikolatay:

yakabilir ve taneli doku olusturabilir.

Cikolata karisimini tamamen sogutmadan cirpmaya baslamayin. Sicak karisim cirpilirsa mousse kivamina

ulasamaz.
Cirparken asirmayin; krema sert tepe yapana kadar yeterlidir. Asiri cirpma tereyagimsi dokuya neden olur.
Malzemeleri oda sicakhiginda kullanin. Soguk malzemeler birbirleriyle homojen karismayabilir.

Saklama yaparken Uzerini strec filmle kapatin ki buzdolabindaki diger kokulari almasin ve st kismi kuruyup

kabuk baglamasin.

Servis etmeden 6nce 10 dakika oda sicakhiginda bekletin ki ideal kivama ulassin ve lezzeti tam olarak aciga

ciksin.

Vegan versiyon icin bitki bazli krema ve sut icermeyen bitter cikolata kullanabilir, ayni teknikleri

uygulayabilirsiniz.
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