Chocolate Mousse

3 oz unsweetened chocolate

3 oz sweet cooking chocolate or chocolate chips

5 egg yolks

¾ cup sugar

½ tsp. vanilla

4 egg whites

1 ¼ cup whipping cream

Melt chocolate in top of double boiler over hot water (not boiling).  Remove from water and cool chocolate.  

Bowl 1:  Beat egg yolks with ½ cup of sugar until light in color and thick.  Stir in cooled chocolate and vanilla.

Bowl 2:  Beat egg whites until foamy white and doubled in volume.  Add remaining ¼ cup sugar slowly.  Beat until firm.  

Bowl 3: Stiffly beat whipping cream.

Stir ¼ cup meringue into chocolate mixture.  Fold in stiffly beaten cream and remaining meringue until no streaks of white remain.  

Refrigerate.

