
Almond Chocolate Mousse 
 
Ingredients:

1 ¾ C of heavy cream

7 tsp of sugar

8 oz of chopped semisweet chocolate

¾ tsp of almond extract

Directions:

Scald ½ cup of the heavy cream with the sugar, 
stirring to dissolve the sugar.

In a large bowl, pour the hot sweetened cream 
over the chopped chocolate and stir until the 
chocolate is melted and smooth.

Allow the mixture to cool. Whip the remaining 
heavy cream with the almond extract just until stiff.

Fold the whipped cream into the chocolate mixture 
then serve and enjoy!

Recipe and photo provided by
Omni Interlocken Resort and Spa


