
chocolate mousse cake recipe easy
Chocolate mousse cake recipe easy is a delightful treat that combines the rich decadence of
chocolate mousse with the lightness of a cake. This dessert is perfect for any occasion, whether it's a
birthday, anniversary, or just a cozy night in with loved ones. With its velvety texture and intense
chocolate flavor, this cake is sure to impress even the most discerning dessert lovers. In this article,
we will guide you through an easy and straightforward chocolate mousse cake recipe that requires
minimal ingredients, making it accessible for bakers of all skill levels.

Ingredients Needed
To create a delicious chocolate mousse cake, you'll need the following ingredients. Make sure to have
everything on hand before starting to ensure a smooth baking experience.

For the Cake Base
1. All-purpose flour - 1 cup
2. Granulated sugar - 1 cup
3. Unsweetened cocoa powder - 1/2 cup
4. Baking powder - 1 teaspoon
5. Baking soda - 1 teaspoon
6. Salt - 1/4 teaspoon
7. Eggs - 2 large
8. Milk - 1/2 cup
9. Vegetable oil - 1/4 cup
10. Vanilla extract - 1 teaspoon
11. Boiling water - 1 cup

For the Chocolate Mousse Layer
1. Bittersweet chocolate - 8 ounces, chopped
2. Heavy cream - 2 cups
3. Powdered sugar - 1/4 cup
4. Vanilla extract - 1 teaspoon
5. Gelatin - 1 tablespoon (optional, for stability)

Equipment Needed
Before you begin baking, gather the necessary equipment to make the process more efficient. Here's
what you'll need:

1. Mixing bowls - For combining the ingredients.
2. Whisk - For mixing batter and whipping cream.
3. Electric mixer - For beating the cream and eggs.
4. Baking pan - A 9-inch round cake pan works best.



5. Parchement paper - To line the baking pan.
6. Rubber spatula - For folding ingredients.
7. Refrigerator - For chilling the mousse layer.

Step-by-Step Instructions
Now that you have your ingredients and equipment ready, let's dive into the step-by-step process of
making an easy chocolate mousse cake.

Step 1: Prepare the Cake Base
1. Preheat the Oven: Preheat your oven to 350°F (175°C). This ensures that the cake bakes evenly.
2. Grease the Pan: Grease your 9-inch round cake pan and line the bottom with parchment paper for
easy removal of the cake later.
3. Mix Dry Ingredients: In a large mixing bowl, sift together the flour, granulated sugar, cocoa powder,
baking powder, baking soda, and salt.
4. Combine Wet Ingredients: In another bowl, whisk together the eggs, milk, vegetable oil, and vanilla
extract until well combined.
5. Combine Mixtures: Pour the wet ingredients into the dry ingredients and mix until just combined.
6. Add Boiling Water: Carefully stir in the boiling water. The batter will be thin, which is normal.
7. Bake: Pour the batter into the prepared cake pan and bake for 30-35 minutes, or until a toothpick
inserted in the center comes out clean.
8. Cool the Cake: Once baked, remove the cake from the oven and let it cool in the pan for about 10
minutes. Then, transfer it to a wire rack to cool completely.

Step 2: Make the Chocolate Mousse
1. Melt the Chocolate: In a microwave-safe bowl, melt the bittersweet chocolate in the microwave in
30-second intervals, stirring in between, until smooth. Let it cool slightly.
2. Whip the Cream: In a clean mixing bowl, whip the heavy cream using an electric mixer until soft
peaks form. Gradually add the powdered sugar and vanilla extract while continuing to whip until stiff
peaks form.
3. Combine Chocolate and Cream: Once the chocolate has cooled but is still pourable, fold a small
amount of the whipped cream into the melted chocolate to lighten it. Then, gently fold in the
remaining whipped cream until no white streaks remain. If using gelatin, dissolve it in a small amount
of warm water and fold it into the mousse mixture.
4. Chill the Mousse: Place the mousse in the refrigerator for about 30 minutes to help it set slightly,
making it easier to layer on the cake.

Step 3: Assemble the Cake
1. Layer the Cake and Mousse: Once the cake has cooled completely, slice it in half horizontally,
creating two layers. Place one layer on a serving plate.
2. Add Mousse: Spread half of the chocolate mousse over the first layer of cake, smoothing it out
evenly.
3. Top with Second Layer: Place the second layer of cake on top of the mousse layer. Spread the
remaining mousse over the top and sides of the cake.



4. Chill the Cake: Cover the cake with plastic wrap and refrigerate for at least 4 hours, or preferably
overnight, to allow the mousse to set properly.

Serving Suggestions
Once your chocolate mousse cake has set, it’s time to serve. Here are some suggestions to make
your presentation even more appealing:

- Garnish with Whipped Cream: Pipe whipped cream around the edges for an elegant touch.
- Chocolate Shavings: Use a vegetable peeler to create chocolate shavings and sprinkle them on top
of the mousse.
- Fresh Berries: Add fresh raspberries, strawberries, or blueberries for a pop of color and extra flavor.
- Mint Leaves: A few fresh mint leaves can add a refreshing hint to the rich chocolate flavor.

Tips for Success
To ensure your chocolate mousse cake turns out perfect every time, consider the following tips:

- Quality Ingredients: Use high-quality chocolate for the best flavor. Bittersweet chocolate works best
for the mousse layer.
- Room Temperature Ingredients: Make sure your eggs and milk are at room temperature for better
mixing.
- Don’t Overmix: When folding the whipped cream into the chocolate, be gentle to maintain the
lightness of the mousse.
- Chill Properly: Allow the cake to chill long enough for the mousse to set. This will help with slicing
and serving.

Conclusion
This chocolate mousse cake recipe easy is a fantastic way to impress your friends and family with
minimal effort. The combination of a moist chocolate cake and rich, airy mousse creates a dessert
that is both indulgent and satisfying. Whether you’re a seasoned baker or a novice in the kitchen, this
recipe is straightforward and fun to make. So gather your ingredients, follow the steps, and enjoy the
delightful experience of creating and sharing this heavenly dessert!

Frequently Asked Questions

What are the basic ingredients needed for an easy chocolate
mousse cake?
The basic ingredients include dark chocolate, eggs, sugar, heavy cream, and vanilla extract.



How long does it take to prepare an easy chocolate mousse
cake?
Preparation typically takes about 20-30 minutes, with an additional 3-4 hours for chilling.

Can I use milk chocolate instead of dark chocolate in a
chocolate mousse cake?
Yes, you can use milk chocolate, but it will result in a sweeter mousse compared to dark chocolate.

Is it possible to make a gluten-free chocolate mousse cake?
Absolutely! You can make a gluten-free version by using gluten-free chocolate and ensuring all other
ingredients are gluten-free.

What is the best way to serve chocolate mousse cake?
Serve chilled, topped with whipped cream and fresh berries for an elegant presentation.

How can I make my chocolate mousse cake richer?
You can make it richer by adding a bit of espresso or coffee to enhance the chocolate flavor.

How do I store leftover chocolate mousse cake?
Store in an airtight container in the refrigerator for up to 3 days.

Can I add flavors like mint or orange to my chocolate mousse
cake?
Yes! You can incorporate flavors like mint extract or orange zest for a unique twist on the classic
recipe.
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