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Bleu’s WHITE CHOCOLATE MOUSSE 
 
Ingredients: 
  
I. 8 eggs whites (separate well, just a little yoke or water 

will stop the whites from making stiff peaks when 
beaten use a clean bowl and beaters) Note below. 

 
II. 3 teaspoons of Cream of Tartar 
 
III. 18 ounces of Nestle’s white chocolate morsels  
 

IV. 2 cups of heavy whipping cream for the whipped cream 
 
V. 1/3 to ½ cup of heavy whipping cream for the white 

chocolate mixture (maybe more) 
 

VI. 1 cup of sifted confectionery sugar (for the whipped 
cream) add a small amount at a time and mix before 
adding additional sugar) 
 

VII. 1 cup of granulated white sugar for berry sauce 
 

VIII. 1 tablespoon of Pure Vanilla Extract (the real one, for 
berry sauce) 

 
IX. 1 tablespoon of real lemon juice (fresh squeezed) 
 
X. 2 tablespoons of Cognac (or Brandy. I prefer Cognac) 

for berry sauce 
 
XI. 5 cups of fresh raspberries for sauce (save one cup whole 

berries for garnish, plus you should have some left for other 
recipes) 
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Instructions for Raspberry Sauce:   
Note: Hold 1 cup of whole berries for presentation. Make sauce 
first. 
 
Cover berries in water (barely covering berries) in a 2-3-
quart pot. 
  
Start the berries to boil. As berries begin to boil, start 
adding 1 cup (or more to taste) of white granulated sugar. 
Stir frequently. Add more sugar, if needed, to your liking. 
 
Drop sauce to a simmer. 
 
Stir in vanilla extract. 
 
Stir in lemon juice. 
Stir in Cognac or Brandy, stir until the alcohol has 
evaporated and the liquor has blended in to a good taste 
mix. Add slowly as to not overpower the syrup with the 
liquor flavor. Do not add too much! 
 
Check for sweetness, if necessary, add more sugar. 
Bring to a simmer. Continue to cook until sauce is the 
consistency of a maple syrup and meets your taste demands.  
 
If not, experiment with adding other flavors you like. I think 
you will not need to add anything else.   
 
If you want to have a thicker raspberry sauce, mix 1 
tablespoon of cornstarch with 1 tablespoon of warm 
water in a small container. Mix well until the mixture is like 
a white thin liquid. Use immediately when mixed or the 
mixture will harden. Next, pour the mixture into the 
raspberry sauce and stir until you do not see any of the 
white liquid and it is back to the raspberry color.  
 
Turn of the heat, let the sauce cool. Place the sauce into 
the refrigerator until finishing all the mixtures (different 
bowls) for the dish.                                         
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Instructions for Mousse: 
  
Note: use only plastic of ceramic bowls for making this dish. 
Metal bowls do not go well with egg whites. 
Note: Make sure when separating, use COLD eggs. THIS IS CRITICAL! 
The eggs yokes will stay together better when cold. Place the egg 
whites to the side and get to room temperature for at least 1 hour 
before you are ready to whip the meringue. Save the yolks for 
another dish. You can freeze both whites and yolks separately. Of 
course, you will be using the whites in this recipe. You may also look 
in “My Tips” directory for a tip file on making great meringue and 
problems to avoid that most home cooks make very often. Please see 
the note below on egg separation: 
 
NOTE:  If you are a novice at separating eggs, please use an egg 

Separator. If your accomplished, do it by hand but make sure to 

pour each clean egg white into the safe egg white cup so the next 

egg, if you fail separating it, does not ruin all the whites. The egg 

whites, which freeze well, can be thawed, and used for another 

recipe later. Egg whites freeze well in a plastic storage bag. (I 

suggest a bag with a zip lock slider, not a press seal storage bag.  

 
  
Mix Bowl 1: Beat egg whites in bowl. As they thicken, add 
Cream of Tartar. As they start to form a thicker liquid, 
slowly add the sifted sugar until stiff peaks form. Set aside. 
 
Mix Bowl 2: Beat 2 cups of heavy whipping cream with the 
other ½ cup of sugar until there are stiff peaks. Set aside. 
 
On a cutting board, chop the chocolate into exceptionally 
fine shavings (the finer the shavings, the better and quicker 
& smoother it will melt). You can use a metal mix bowl for 
this procedure (melting the chocolate). If it starts, for any 
reason to get hard, add a little more cream, slowly, to 
bring it back to soft and smooth consistency. 
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In a double boiler, slowly melt the white chocolate and as it 
begins to melt. Next, add the other 1/3 cup of cream (more if 
needed, to make the white chocolate and cream mixture 
richer) up of heavy whipping cream to it and continue to stir 
until the chocolate is melted and smooth as a very thick 
syrup (do not over heat or burn the chocolate). Note: any 
water will leave the mixture rock hard. Make sure the bowl 
and all utensils are completely clean.  
  
Slowly fold in (gently tossing as not to deflate the whipped 
cream) 1/2 of the melted chocolate into the whipped cream. 
Slowly fold 1/2 of the meringue into the 
chocolate/whipped cream mixture. 
Fold in remaining melted chocolate. 
Fold in remaining meringue to mixture. 
  
Note: when you start to fold all ingredients together, you 
must continue slowly but complete the folding in of 
ingredients in a timely manner or the mixture will quickly 
loose it airiness (deflate). 
 
Lace bottom of wine glasses (or whatever serving 
container you may want to present) with the raspberry 
sauce. Twirling the glass to spread the raspberry sauce to 
cover all sides of the glass. Next, fill the container 3/4 
full with mousse. Place filled containers into the 
refrigerator for at least 4 hours.  
 
When ready to serve, top each glass with a few whole 
raspberries and then cover with raspberry sauce. 
 
Please enjoy, my son Christopher would love to eat this 
dessert every day, his favorite by far, especially after 
enjoying my Caesar Salad, AMB, Bleu 
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