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Ingredients 6 Portions
 = Kot�nyi Produkte

2 C�ns of chickpe�s (400 g)

1 pkg. Cre�m st�bilizer

1 tsp. B�king powder

180 g Cooking chocol�te

1 tsp.  Honey Gingerbre�d

Se�soning Mix

Gingerbre�d Chocol�te Mousse

20—30 Min

Prep�r�tion

1 Melt the chocol�te in � b�in-m�rie �nd �llow to cool completely. Mix the

Honey Gingerbre�d se�soning mix in with the chocol�te.

2 Skim o� the �qu�f�b� (the liquid dr�ined from the c�n of chickpe�s) �nd

use � powerful blender to mix while �dding the b�king powder �nd cre�m

st�bilizer until � white mixture with � consistency th�t is simil�r to meringue

is re�ched.

3 Fold the meringue-like mixture into the chocol�te. Then fill 6 gl�sses with

the mixture, chill for �n hour �nd enjoy.


