
Ingredients:

12 ounces bittersweet chocolate chopped 
1/4 cup heavy cream  
2/3 cup espresso brewed, extracted 
5 large eggs at room temperature 
1 pinch salt  
1/2 cup sugar  

Nutrition:

1. Calories: 190 calories
2. Carbohydrate: 23 grams
3. Cholesterol: 85 milligrams
4. Fat: 11 grams
5. Fiber: 1 grams
6. Protein: 3 grams
7. SaturatedFat: 6 grams
8. Sodium: 50 milligrams
9. Sugar: 21 grams

Thank you for visiting our website. Hope you enjoy Chocolate-Espresso Mousse Cake above. You can
see more 19 southern living chocolate espresso pound cake recipe Ignite your passion for cooking! to
get more great cooking ideas.

Chocolate-Espresso Mousse
Cake

Yield: 14 min
Total Time: 85 min

Recipe from: https://www.recipeschoose.com/recipes/southern-living-chocolate-espresso-pound-cake-
recipe
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