SILKEN TOFU CHOCOLATE MOUSSE 5 
16 
oz silken tofu

4 
oz vegan chocolate

2 
tablespoons maple syrup

2 
tablespoons cocoa powder

1 
teaspoon vanilla


Pinch of salt

½ 
teaspoon instant espresso powder (optional)

This Silken Tofu Chocolate Mousse is equally as decadent and velvety smooth as the classic French Mousse au Chocolat, yet made with healthy plant-based ingredients. Serve with a generous dollop of our Coconut Whipped Cream and dig in. All you need is 5 ingredients and a chocolate craving!

If using refrigerated silken tofu, bring your tofu to room temperature before continuing.
Melt the chocolate by microwaving it in 30-second intervals or by heating it over a double boiler in a heat-proof bowl. Once melted, set the chocolate aside to cool slightly.
Add the drained silken tofu, maple syrup, cocoa powder, vanilla, salt, and espresso powder (if using) to a food processor. Blend until smooth. Add the melted chocolate and blend again until smooth and well combined.
Transfer to glasses or ramekins and place in the fridge to set for at least one hour.
Top with vegan whipped cream, and enjoy!
Notes

It’s important to make sure your blended tofu mixture isn’t too cold, and your melted chocolate isn’t too hot before combining the two. If the temperature difference is too great, the chocolate will set, and the mousse will be grainy.
SERVES: 6-8





DECEMBER 24, 2024 AT 3:15 PM

This recipe is fantastic! I’ve printed it for my permanent collection. I subbed agave nectar for the maple syrup because I prefer the taste, and used the optional espresso powder. My silken tofu packages were 10 oz each, so I made 1.25X the recipe with 20oz tofu. I used my Vitamix which produced an incredibly silky result (using a spatula to coax the edges inward to encourage churning). Before chilling it reminded my husband and me of the Jello chocolate pudding cups we had as kids. After chilling it was thick, creamy, decadent and VERY chocolatey.

Reply

Kay

Very simple to make and came out great! Even better when left in fridge overnight.

Reply

JN

AUGUST 12, 2024 AT 3:39 PM

Just made it as I was having a strong chocolate craving & added ¼ c of peanut butter along with the choc to melt. It is DELICIOUS!!!!! I have dessert now for several days!!!!!!!!!! Terrific recipe!

Thanks so much! It was really delicious. I’ve been having this for breakfast with PB, chopped nuts and fruit.

I adjusted the recipe using ½ a bar of dark choc , as I find it’s too rich with any more. Also cacao powder instead of cocoa powder BC it has lots of great nutrients!

Easy, dairy and egg free breakfast option!

Reply

Zoe

JUNE 15, 2024 AT 12:56 PM

Silken tofu chocolate mousse is outstanding. Thank you

Reply

Laura

AUGUST 22, 2024 AT 11:14 AM

I have made this four or five times now and it is great! No changes to the recipe…. though as I type this I realized I forgot the pinch of salt this time! Shoot!

Reply

Patty

MAY 27, 2024 AT 10:04 AM

This was so simple and yet so tasty! I wouldn’t change a thing! It was quick to make and quick to chill and had the perfect consistency! Thank you, Jasmine & Chris!

Reply

Ana

APRIL 4, 2024 AT 1:51 AM

Nice and easy recipe! With dark chocolate it’s even better!

