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	Pumpkin Mousse with Sexy Chocolate Drizzle
	PORTIONS: 30




	INGREDIENTS


	3 cans (28 oz/828 mL) pure pumpkin

2 cups (500 mL) honey

1 tsp (5 mL) ground cloves

3/4 tsp (3.5 mL) ground nutmeg

1 tsp (5 mL) ground ginger

2 tsp (10 mL) salt

¼ cup (60 mL) sugar

2 tsp (10 mL) ground cinnamon

2 tsp (10 mL) vanilla extract

9 cans (14 oz/414 mL) coconut milk (3 of them chilled)

2 cups (500mL) chocolate chips



METHOD:

1. Place a bowl in the fridge to chill
2. Place 3 cans of coconut milk into the fridge to chill
3. Pour pumpkin in a large pot

4. Add honey to the pot

5. Add dry ingredients (cloves, nutmeg, ginger, salt, sugar and HALF of the cinnamon) to the pot

6. Add vanilla 

7. Open 6 cans of unchilled coconut milk and drain off water (and discard) using the lid.  Add the thick milk to the pot.

8. Mix well and gently heat on low heat for 10 minutes, constantly stirring with a spatula

9. Remove from heat 

10. Scoop the pumpkin mixture into 30 cups using a ladle and chill
11. Open the last 3 cans of chilled coconut milk (drain off water) and place the milk into the chilled bowl 

12. Add the sugar to the cream and whip with a hand blender (or whisk) until it reaches a stiff peak.

13. Scoop the cream into a piping bag and squeeze a dollop of cream onto each dessert cup.

14. Sprinkle the remaining cinnamon on top of each dessert cup.

15. In a sauce pot, heat some water to a simmer.
16. Add chocolate to a medium size stainless steel bowl (or double boiler) and heat over burner on low heat to melt chocolate.  

17. Pour melted chocolate into a piping bag and drizzle across the pumpkin cups 
18. Alternatively, use a piping bag to make flat chocolate designs on a parchment paper-lined baking sheet and chill (e.g., make stars, four leaf clovers, or other designs)

19. Garnish pumpkin cups with chocolate designs.
20. Chill before serving.
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