CHOCOLATE MOUSSE
As prepared and served by Westward Look Resort, Tucson AZ

24 oz dark chocolate

6 cups fresh cream

2 cups pastry cream (see below)

Melt the chocolate on top of double boiler.  Whip the fresh cream, add the pastry cream and fold it together.  Add half the cream mixture into the chocolate and warm a little bit on top of double boiler.  Fold the chocolate mixture into the remainder of the cream.

Optional:

Serve with Cinnamon Tortilla Chips.  Cut and fry flour tortillas, then dust with cinnamon and sugar.  (They also drizzled chocolate over the chips)

PASTRY CREAM

½ cup milk

1/8 cup heavy cream

2 oz sugar

½ oz butter

1 egg yolk

½ cup water

1 oz. unflavored gelatin

Mix the milk, heavy cream and sugar.  Add butter and bring to a boil.  In separate bowl, mix yolk, water and unflavored gelatin.  Add the yolk mixture to the boiling milk and stir until nice and thick.  
