Chocolate-Peanut Butter Mousse Parfaits
serves 4 to 6
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3 cups heavy whipping cream
2/3 cup confectioners' sugar
2 1/2 teaspoons vanilla extract, divided
3 ounces bittersweet chocolate, chopped, plus more for shavings
2 egg whites
3 tablespoons sugar, divided
1/2 cup creamy peanut butter
1/8 teaspoon fine sea salt

Pour cold whipping cream into an extra large bowl, sift confectioners' sugar over top, and add 2
teaspoons of the vanilla extract. Beat with electric hand mixer or whisk until stiff peaks form
(you should have approximately 6 cups of whipped cream). Place in fridge.
Put chopped chocolate in a double boiler or in a heat proof bowl placed over gently simmering
water (making sure bowl does not touch water), stirring until melted. Remove from heat.
Place egg whites in a large bowl and beatÂ with electric hand mixer or whisk* until soft peaks
form. Slowly pour in 2 tablespoons of the sugar, beating until stiff peaks form. Add melted
chocolate and fold gently with a whisk until almost incorporated. Take 2 cups of the whipped
cream and add to the bowl of egg white/chocolate mixture, folding until completely
incorporated. Set aside.
Remove two more cups of whipped cream from the extra large bowl and save for the final layer.
You should have two cups of whipped cream remaining in the extra large bowl. To this, add the
peanut butter and beat with electric hand mixer or with a whisk until peanut butter is thoroughly
incorporated. Add remaining 1/2 teaspoon vanilla, remaining tablespoon sugar, and salt and beat
until soft peaks form.
Divide chocolate mousse evenly between goblets or dessert glasses, then the peanut butter
cream, and finally the whipped cream. Top with chocolate shavings and chill until ready to serve.
To make chocolate shavings, place a long side of the bittersweet chocolate bar against the palm
of your hand for a few moments to warm it, then shave with a vegetable peeler.
*Wash and dry your hand beaters or whisk extremely well after using to whip the cream. Any
remaining fat on the beaters or whisk will prevent your egg whites from whipping properly.

