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Eggless chocolate mousse cake

Go to recipe recipe recipeEggless Chocolate mousse cake with eggless cake topped with light chocolate mousse and finished with chocolate ganache. It is a dream of chocolate lovers and the perfect treat to make for any holiday! Disclosure: This post contains affiliate links. For more information on my affiliate and advertising policy, please click here. I've
been meaning to share this recipe for a while and what's better than now. After all, Valentine's Day is just around the corner. And nothing better than chocolate to celebrate it right? If you like all the chocolate stuff, then you should try this eggless Chocolate mousse Cake.It has a base layer of chocolate cake topped with mousse and finally finished with
ganache. So here are 3 layers of chocolate goodness! This cake is super easy to put together without intimidating three layers. It's all pretty simple. Let's break it down into 3 pieces and talk about each detail. Chocolate Cake: So base the chocolate cake. I used the same recipe that I used for my eggless chocolate cake and just halved the recipe for it. Since I
only wanted this cake as a base, it doesn't make sense to use a full recipe so cutting it in half worked better. The recipe requires basic ingredients and results in a moist, soft chocolate cake. This is my recipe for a no-no, and I hope you guys give this recipe a try. My recommendation is to use good quality cocoa powder, my preference for Cocoa. Chocolate
Mousse Anthony: This egg-free chocolate mousse is super simple and requires only a handful of ingredients. It is very important to use good quality chocolate. Also, the combination of semi-sweet and dark chocolate gives good flavors, and that's what I used here. To make the mousse, you only need to melt the chocolate and then fold into the whipped
cream. Super just isn't it? Chocolate Ganache: Now you can skip making ganache, but if you love chocolate as much as I do, then just go for it! I used dark chocolate for ganache here, but you can use semi-muscle as well. To make the ganache, you just need to heat the cream and then add it to the chopped chocolate and then stir until everything is off.
Remember that you don't have to cook the cream, but heat well and then add in the chopped chocolate. The chocolate should be finely chopped, if it is sliced into large pieces, then it cannot melt so quickly. And now let's talk about the size of the cake pan. For this eggless chocolate mousse cake recipe, I used a 9-inch springform pan. However, later I felt
that I had to use a 7 or 8 inch pan. This would make the cake look taller. The mousse and ganache was a thin layer because the cake pan was large. If you want higher layers, use a smaller pan. If you A 7-inch pan, you'll have to adjust the baking time too. You will have to increase the baking time a bit, as pots will be deeper (less surface area). Hope you
guys give this recipe a try, it's really easy and makes a lovely simple dessert! MethodChokokat CakePre-heat oven up to 350 degrees Fahrenheit. Lightly grease a 9-inch springform pan with oil spray and set aside.1- In a large bowl sift together the flour, cocoa powder, baking soda and salt. Set aside.2- To a measuring jar or a bowl, add 1/2 tablespoon of
white vinegar to 1/2 cup of milk and set aside for 5-10 minutes. This milk will roll up a bit and it is your buttermilk to be used in the recipe. You can immediately also use 1/2 cup shop-bought buttermilk in place.3- To the milk now add granulated sugar and mix well until the sugar dissolves.4- Add the butter and mix.5- And then add the vanilla extract and mix.6Now, add the moist ingredients for the dry ingredients (cocoa powder mixture)7- Mix until everything is combined, but not mixed. Few strips of flour fine.9- Pour the prepared dough into a lightly greased 9-inch spring pan. Use a spatula to spread the dough in pan.9- Bake at 350 degrees Fahrenheit for 18-20 minutes. The mine was made in 18 minutes.
Remove the cake from the oven and let it cool completely. Chocolate mousse10- Take the chopped chocolate in a bowl (I used a mixture of semi-sweet and dark) and add the butter to it. Put this bowl on top of a pan of boiling water (not boiling). And the bowl should not touch the surface of the water. This is called the double boiler method.11- Melt the
chocolate using the double boiler method. You can also use the microwave here. Let the melted chocolate cool to room temperature, it's important, so don't rush this step.12- Meanwhile, whip the cream until it forms tight peaks using a wire whisk fastening your stand mixer (or use a hand mixer). I also add a splash of vanilla while whipping the cream, but it's
optional. Make sure to cool the steel bowl and wire whisk attachments for 15-20 minutes before whisking the cream for the best results. Of course, the cream should be cooled too.13- After the melted chocolate has cooled to room temperature, start adding whipped cream to it in parts. Add 1/4th of the whipped cream first.14- Then mix using the cut method
and fold, moving the spatula in one direction. Don't mix very vigorously yet you'll blow all the air out of whipped cream, so fold gently.15- Similarly, fold into the whole cream until you have a smooth mousse.16- Transfer prepared mousse on top of the baked cake. Make sure your cake is cooled completely before putting the mousse on top (this is
important).17- Spread the mousse on top of the cake by shifting the spatula. Refrigerate the cake for at least 2 to 3 hours. Chocolate Ganache18- After the cake has cooled, make ganache. Place the chopped chocolate in a bowl. Heat the cream in a saucepan over medium-low heat. It should just come to simmer. Add heated cream cream bowl of chopped
chocolate. Let it sit for 1 minute.19- Start whisking the chocolate with milk until it all melts into a smooth ganache.20- Pour the prepared ganache on top of the chilled cake. Cool again for 1 hour. To serve the egg-free chocolate mousse cake, sprinkle the cocoa powder on top, then cut into slices and serve. I would suggest taking the cake out of the fridge and
letting it sit for about 20 minutes before serving, the mousse is tastier :)! If you've tried this eggless Chocolate Mousse Cake Recipe, then be sure to rate the recipe! You can also follow me on Facebook, Instagram, to see what's last in my kitchen! ManaliEggless Chocolate Mousse cake with a layer of soft chocolate cake, light chocolate mousse and chocolate
ganache. The perfect dessert to celebrate almost any day!3/4 cup flour all goals 98 grams1/4 cup cocoa powder 24 grams1/2 teaspoon baking soda1/8 teaspoon salt1/2 cup milk 4 ounces/120 ml, I used 2%1/2 tablespoon white vinegar1/2 cup granulated white sugar 100 grams1/4 cup oil 2 ounces/60 ml, rapeseed oil or any tasteless butter1/2 teaspoon
vanilla extract1 cup chopped chocolate 6 ounces, use good quality chocolate, I used a mixture of semi-sweet and dark chocolate1.5 tablespoons of unsaved butter1 cup heavy cream 8 ounces/240 ml, chilled vanilla extract2 ounces of chocolate chopped, I used semi-sweet 1/4 cups heavy cream 2 ounces/60 mlPre-heat oven to 350 F degrees. Lightly grease
the 9-inch spring pan with an oil spray and set aside. In a large bowl sift together the flour, cocoa powder, baking soda and salt. Select. In a measuring jar or bowl, add 1/2 tablespoon of white vinegar to 1/2 cup of milk and set aside for 5-10 minutes. This milk will roll up a bit and it is your buttermilk to be used in the recipe. You can immediately also use 1/2
cup shop bought buttermilk on the spot. Add granulated sugar to the milk now and mix well until the sugar dissolves. Add the butter and stir, then add the vanilla extract and mix.Now, add the moist ingredients for the dry ingredients (flour cocoa powder mixture)Mix until everything is combined but not stirred. Few strips of flour are in order. Pour the prepared
dough into a lightly oiled 9-inch spring pan. Use a spatula to spread the dough into the pan. Bake at 350 degrees Fahrenheit for 18-20 minutes. The mine was made in 18 minutes. Remove the cake from the oven and let it cool completely. Take the chopped chocolate in a bowl (I used a mixture of semi-sweet and dark) and add the butter to it. Put this bowl on
top of a pan of boiling water (not boiling). And the bowl should not touch the surface of the water. This is double boiler method. Melt the chocolate using the double boiler method. You can also use the microwave here. Let the melted chocolate cool to room temperature, it is important, so do not rush this step. Meanwhile, whip the cream until it forms stiff peaks
using a wire whisk out of your stand mixer (or use a hand mixer). I also add a splash of vanilla while whipping the cream, but it's optional. Make sure to cool the steel bowl and wire whisk attachments for 15-20 minutes before whisking the cream for the best results. Of course, the cream should be chilled too. Once the melted chocolate has cooled to room
temperature, start adding the whipped cream to it piece by piece. First, add 1/4 of the whipped cream. Then mix with the cut method and fold, moving the spatula in one direction. Don't mix very vigorously yet you'll blow all the air out of whipped cream, so fold gently. Similarly, fold the whole cream until you have a smooth mousse. Transfer the cooked
mousse on top of the baked cake. Make sure your cake is cooled completely before putting the mousse on top (this is important). Spread the mousse on top of the cake using a offset spatula. Refrigerate the cake for at least 2 to 3 hours. Once the cake has cooled, make the ganache. Place the chopped chocolate in a bowl. Heat the cream in a saucepan over
medium-low heat. It should just come to simmer. Add the heated cream to a bowl with the chopped chocolate. Let them sit for 1 minute. Start whisking the chocolate with the milk until it all melts into a smooth ganache. Pour the prepared ganache over the chilled cake. Cool again for 1 hour. To serve the egg-free chocolate mousse cake, sprinkle the cocoa
powder on top, then cut into slices and serve. I would suggest taking the cake out of the fridge and letting it sit for about 20 minutes before serving, the mousse tastes better this way. Don't forget to use good quality chocolate here for mousse and ganache. You can use a little instant coffee in a cake or ganache to enhance the taste of chocolate. Calories:
463kcalCarbohydrates: 44gProtein: 4gFat: 31gSaturated: 16gCholesterol: 61mgSodium: 143mgPotassium: 123mgFiber: 2gSugar: 31gVitamin A: 678IUVitamin C: 1mgCalcium: 75mgIron: 1mg Mention @cookwithmanali or tag #cookwithmanali! Pinterest314FacebookTwitter #cookwithmanali! Pinterest314FacebookTwitter
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