Chocolate and
Lemon Mousse
and Chocolate
BonBons
Recipe By Yitty Zimmer

Cooking and Prep:
5.5 h

Serves:

6

Contains:

Preference: Parve

When I think about Passover desserts, this is the first thing that comes to my

Difficulty: Medium

mind (thanks, Mom). The chocolate and lemon really complement each other.

Occasion: Passover

It’s a great finale to any Passover meal.

Diet: Vegetarian, Pescetarian
Source: Whisk by Ami
Magazine

Ingredients (18)
Chocolate Mousse
4 eggs, separated
1/2 cup sugar
4 ounces Elite Bittersweet Chocolate, melted
2 teaspoons coffee, diluted in a drop of hot water

Lemon mousse

6 eggs, 3 whole and 3 separated
1 cup plus 3 tablespoons sugar, divided
1/2 cup lemon juice

Chocolate BonBons
4 eggs
1 and 3/4 cups sugar
1/2 cup Gefen Cocoa
1 cup oil
1/2 cup Klein's Naturals ground walnuts
3/4 cup Gefen Potato Starch
7 ounces Elite Bittersweet Chocolate, for coating

Suggested Toppings
honey-glazed nuts
grated coconut
Glicks Chocolate Chips
cookie crumbs

Start Cooking
Prepare the Chocolate Mousse
1.

Using an electric mixer, beat egg yolks with sugar until lemon colored. Add melted chocolate
and coffee. Set aside.

2.

Using an electric mixer (in a clean bowl), beat egg whites until stiff. Add to yolk mixture and
fold to combine. Refrigerate until ready to layer.

Prepare the Lemon Mousse

1.

Using an electric mixer, beat three whole eggs and three egg yolks with one cup of sugar until
fluffy. Add lemon juice, and mix to combine.

2.

Transfer to a double boiler and cook for 20 minutes, until mixture thickens. Set aside to cool
completely.

3.

Using an electric mixer (in a clean bowl), beat three egg whites with remaining three
tablespoons sugar until stiff peaks form. Fold egg whites into the cooled lemon mixture.

4.

To assemble, layer the two mousses in individual serving dishes. Keep in freezer until ready to
serve.

Tip:
I garnished these with chocolate bark; simply melt chocolate, spread on a baking sheet, and sprinkle with nuts
and/or fruit. Chill until set and break into shards.

Prepare the BonBons
Yield: 30 bonbons

1.

Preheat oven to 350 degrees Fahrenheit. Grease a 9x13-inch baking pan.

2.

In a large bowl, whisk together eggs, sugar, cocoa, oil, walnuts, and potato starch. Add to
prepared baking pan and bake for 35 to 40 minutes. Let cool. Once cool, place in freezer for
about two hours.

3.

Using an ice cream scoop, scoop balls from the cake. Refreeze balls.

4.

Melt chocolate over a double boiler. Coat balls in chocolate and top immediately with
toppings. Store in freezer until ready to serve.

