
chocolate mousse recipe jamie oliver
Chocolate mousse recipe Jamie Oliver is a delightful way to indulge your
sweet tooth while impressing your guests with a classic dessert that’s rich,
creamy, and incredibly satisfying. Known for his accessible cooking style,
Jamie Oliver’s recipes often emphasize fresh ingredients and straightforward
techniques, making them perfect for both novice and experienced cooks alike.
In this article, we will explore Jamie Oliver’s chocolate mousse recipe step-
by-step, delve into its history, discuss variations, and offer tips to ensure
your mousse turns out perfectly every time.

Understanding Chocolate Mousse

Chocolate mousse is a classic French dessert known for its airy texture and
rich chocolate flavor. Its name derives from the French word for "foam,"
which refers to the light and fluffy consistency achieved by folding whipped
cream or egg whites into a chocolate mixture. The beauty of a chocolate
mousse lies in its simplicity; just a few high-quality ingredients can create
a dessert that feels luxurious and indulgent.

History of Chocolate Mousse

The origins of chocolate mousse can be traced back to the 18th century in
France, although similar desserts have existed in various forms across
different cultures. Traditionally, mousse was made using whipped cream and
beaten egg whites, giving it a light texture. Over the years, chocolate
mousse has evolved, with many variations and adaptations emerging. Today, it
is a staple in many restaurants and homes, cherished for its versatility and
ease of preparation.

Ingredients for Jamie Oliver's Chocolate Mousse

To create Jamie Oliver's chocolate mousse, you’ll need the following
ingredients:

1. Quality Dark Chocolate: 200g of dark chocolate (70% cocoa is recommended)
2. Eggs: 4 large eggs (separated into whites and yolks)
3. Caster Sugar: 100g of caster sugar
4. Double Cream: 300ml of double cream
5. Vanilla Extract: 1 teaspoon of pure vanilla extract (optional)
6. Salt: A pinch of salt

These ingredients are simple yet essential for achieving the perfect balance



of flavor and texture. Always opt for high-quality chocolate to ensure the
best taste.

Step-by-Step Instructions

Now that you have gathered your ingredients, let’s walk through the steps to
create Jamie Oliver’s chocolate mousse.

Step 1: Preparing the Chocolate

1. Melt the Chocolate: Break the dark chocolate into small pieces and place
it in a heatproof bowl. Set the bowl over a saucepan of simmering water,
ensuring the bowl does not touch the water. Stir occasionally until
completely melted and smooth. Alternatively, you can melt the chocolate in
the microwave in short bursts, stirring in between.

2. Cool the Chocolate: Once melted, remove the bowl from heat and let the
chocolate cool slightly.

Step 2: Whipping the Egg Whites

1. Separate the Eggs: Carefully separate the egg yolks from the egg whites,
placing the whites in a clean mixing bowl. The yolks will be used later in
the recipe.

2. Whisk the Egg Whites: Using an electric mixer, beat the egg whites on
medium speed until they begin to froth. Add a pinch of salt to help stabilize
the egg whites.

3. Add Sugar: Gradually add half of the caster sugar to the egg whites while
continuing to beat. Increase the speed and whisk until you achieve stiff
peaks.

Step 3: Combining the Ingredients

1. Mix the Egg Yolks and Sugar: In another bowl, whisk together the remaining
caster sugar and the egg yolks until pale and creamy.

2. Combine with Chocolate: Once the chocolate has cooled slightly (but is
still liquid), slowly mix it into the egg yolk mixture. Stir until well
combined.

3. Fold in the Egg Whites: Gently fold one-third of the beaten egg whites



into the chocolate mixture to lighten it. Then, carefully fold in the
remaining egg whites until just combined. Be cautious not to deflate the
mixture.

Step 4: Whipping the Cream

1. Whip the Double Cream: In a separate bowl, whisk the double cream with the
vanilla extract (if using) until it holds soft peaks.

2. Combine with Chocolate Mixture: Gently fold the whipped cream into the
chocolate mixture until fully incorporated. The goal is to maintain the airy
texture, so take your time with this step.

Step 5: Chilling the Mousse

1. Transfer to Serving Dishes: Spoon the mousse into individual serving
glasses or bowls. You can also use a large serving dish if preferred.

2. Chill in the Fridge: Cover the dishes with plastic wrap and refrigerate
for at least 2-3 hours or until set. This chilling time allows the flavors to
meld and the mousse to firm up.

Serving Suggestions

Once your chocolate mousse has set, it’s time to serve! Here are some
creative serving suggestions to elevate your dessert:

- Garnish with Whipped Cream: Top each serving with a dollop of freshly
whipped cream for added richness.
- Add Fresh Berries: Fresh raspberries, strawberries, or blueberries can
provide a tart contrast to the sweetness of the mousse.
- Chocolate Shavings: Use a vegetable peeler to create chocolate shavings
from a block of chocolate and sprinkle them on top for an elegant touch.
- Mint Leaves: A few fresh mint leaves can add a pop of color and a
refreshing flavor.

Variations on Chocolate Mousse

While Jamie Oliver’s chocolate mousse recipe is a classic, there are numerous
variations you can try to suit your tastes or dietary preferences:

1. White Chocolate Mousse: Substitute dark chocolate for white chocolate for
a sweeter, creamier dessert.



2. Fruit-Infused Mousse: Incorporate pureed fruits such as passion fruit,
mango, or strawberries into the chocolate mixture for a fruity twist.

3. Vegan Chocolate Mousse: Use aquafaba (the liquid from canned chickpeas)
instead of egg whites and coconut cream in place of double cream for a vegan-
friendly version.

4. Spiced Chocolate Mousse: Add a pinch of chili powder, cinnamon, or
espresso powder to the chocolate mixture for a flavor boost.

Tips for Perfect Chocolate Mousse

To ensure that your chocolate mousse turns out perfectly every time, consider
the following tips:

- Use Quality Ingredients: The better the ingredients, the better your mousse
will taste. Invest in high-quality chocolate and fresh eggs.
- Temperature Matters: Make sure the melted chocolate is not too hot when
combined with the egg yolks, as this can cause them to cook and create a
grainy texture.
- Be Gentle: When folding in the egg whites and whipped cream, use a gentle
hand to maintain the light and airy texture of the mousse.
- Experiment with Flavors: Don’t be afraid to experiment with different
flavors and add-ins to make the recipe your own.

Conclusion

In conclusion, chocolate mousse recipe Jamie Oliver is a timeless dessert
that offers a perfect combination of richness and lightness, making it a
favorite among chocolate lovers. With simple ingredients and straightforward
steps, you can create a stunning dessert that will impress your family and
friends. Whether you stick to the classic recipe or experiment with various
flavors and presentations, chocolate mousse is sure to be a delightful
addition to any meal. So roll up your sleeves, gather your ingredients, and
treat yourself to this decadent dessert—you won’t regret it!

Frequently Asked Questions

What are the main ingredients in Jamie Oliver's
chocolate mousse recipe?
The main ingredients include dark chocolate, eggs, sugar, and heavy cream.



How long does it take to prepare Jamie Oliver's
chocolate mousse?
The preparation time for Jamie Oliver's chocolate mousse is about 20 minutes,
but it requires chilling for at least 2 hours before serving.

Can I make Jamie Oliver's chocolate mousse recipe
vegetarian?
Yes, you can make it vegetarian by using vegetarian-friendly dark chocolate
and ensuring that the eggs are from a reputable source.

Is it possible to make Jamie Oliver's chocolate
mousse recipe dairy-free?
Yes, you can substitute the heavy cream with coconut cream or a dairy-free
alternative to make it dairy-free.

What is the best way to serve Jamie Oliver's
chocolate mousse?
The best way to serve it is chilled in individual cups or bowls, garnished
with whipped cream and fresh berries.

Can I use milk chocolate instead of dark chocolate
in Jamie Oliver's recipe?
While you can use milk chocolate, it will result in a sweeter mousse. Dark
chocolate is recommended for a richer flavor.
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