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Hazelnut mousse with chocolate and pecan sauce

Ingredients:

Mousse: Sauce:

500 ml milk 100 cc single cream

75 g ground toasted hazelnuts 100 g chocolate fondant
4 egg yolks 50 g chopped pecans
150 g sugar

40 g cornflour
3 pasteurized egg whites

Preparation:

Sauce: heat the cream. When it comes to the boil, add the chocolate and pecans and stir until you get a thick, smooth sauce.
Mousse: in a pan, mix the egg yolks with the sugar, cornflour and milk in that order. Add the hazelnuts and put on the heat. Bring
just to the boil, stirring constantly, then remove from the heat and leave to cool. Beat the egg whites to soft peaks and fold into
the hazelnut mix. Place the mousse in the fridge for 2 hours. When ready to serve, fill individual glasses with the mousse and pour
the chocolate and pecan sauce over.



