
© 2018 Country Hill Cottage | www.countryhillcottage.com | More recipes: http://chcotta.ge/recipes © 2018 Country Hill Cottage | www.countryhillcottage.com | More recipes: http://chcotta.ge/recipes 

Chocolate Mousse Tart
Prep Time Baking Time Chilling Time Yields

1 1/2 hrs 25 min 5 - 6 hrs 22 cm (9 in) tart

This delicious chocolate mousse tart will satisfy any and every chocolate crav-

ing! The tart is a wonderful way to finish an elegant dinner. You can serve 
the tart with whipped cream, a scoop of vanilla ice cream, and fruits. 

Instructions

1) Make and chill the chocolate crust

To make the chocolate crust, add the flour, cold butter, cacao, egg yolk, and salt 
into a large mixing bowl and knead into a soft dough using your hands. Flatten 
the dough with the palm of your hand. Wrap in cling film and chill in the refrig-

erator for 1 – 2 hours.

2) Preheat the oven

After the dough has chilled for at least 1 hour, preheat the oven to 180°C (350°F / 
gas mark 4).

3) Roll out the crust and line the baking tin (pan)
Lightly grease the flan tin (pan) with butter, shortening, or baking spray. On a 
well-floured surface, roll out the chocolate crust large enough to cover the bot-
tom and sides of the baking tin (pan). Then press the rolled-out crust into the 
bottom and all the way up the sides of the tin (pan). Use a sharp knife to cut away 
any overhang.

Tip: The dough becomes sticky if too warm, so work quickly. Flouring your fin-

gertips helps with the stickiness, too.

4) Bake the chocolate crust

Crumble a piece of baking (parchment) paper a couple of times to make it soft 
and bendable. Cover the crust with the baking (parchment) paper. Top the paper 
with baking beans (pie weights) and bake for 15 minutes. Then remove the bak-

ing (parchment) paper and continue baking the crust for another 10 minutes. 
Take from the oven and leave to cool completely.

5) Make the chocolate mousse

Boil up 120 ml (1/2 cup) of the cream and take the saucepan off the heat. Add the 

finely chopped chocolate or chocolate chips and stir until the chocolate has com-

pletely melted. Allow cooling to room temperature. Whip the remaining cream in 

a tall mixing bowl until stiff peaks form. Then beat the egg yolks until very pale 
and fluffy. Gently combine the chocolate-cream mixture and egg yolks. Using a 
large rubber spatula, gently fold the whipped cream into the chocolate-egg yolk 
mix. 

6) Chill the chocolate mousse tart

Spread the chocolate mousse into the tart crust and refrigerate for 3 – 4 hours. 

Dust the chocolate mousse tart with cocoa. Release the tart from the tin (pan), cut 

into slices and serve with whipped cream and fruits.

Ingredients

For the crust

250 g (2 cups) all-purpose flour, sifted

170 g (3/4 cup / 1.5 sticks) cold unsalted 

butter, cut into cubes, plus some extra to 
grease the tin (pan)

50 g (1/2 cup) cacao, sifted, plus some 

extra for decorating

1 egg yolk

1 pinch of salt

For the mousse

225 g (8 oz) dark (bittersweet) chocolate, 
finely chopped, or chocolate chips

3 egg yolks egg (UK & Europe: M / US, CA, 
AUS & NZ: L)

450 ml (2 cups) double (heavy) cream


