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Landmarc Chocolate Mousse 
Featured in the April 2005 issue of FOOD&WINE magazine, 

paired with Hunt Country Late Harvest Vignoles. 
Recipe courtesy of Chef Marc Murphy and Pamela Schein Murphy of Landmarc restaurant, 

179 West Broadway, Manhattan (212-343-3883 or www.Landmarc-Restaurant.com). 
 
12 oz Bittersweet chocolate, coarsely chopped  
6 T Unsalted butter  
2 T Pure vanilla extract  
6  Eggs, large, separated  
¾ C + 2 T  Granulated sugar  
¼ C + 2 T  Strong brewed coffee  
½ t. Cream of tartar  
2½ C Heavy cream  
1½ T  Confectioner’s sugar  
1 t Instant espresso  
 

1. In a medium saucepan, melt the chocolate with the butter over moderately low heat, 
stirring occasionally. Remove from the heat and stir in the vanilla.  

2. In a medium, heatproof bowl, whisk the egg yolks with 1/4 cup plus 2 tablespoons of the 
granulated sugar and the coffee. Set the bowl over a saucepan of simmering water and 
whisk constantly until the yolks are frothy and an instant-read thermometer inserted in 
them registers 160°, about 6 minutes. Remove from heat and fold in the melted chocolate.  

3. In another medium bowl, whisk the egg whites with the cream of tartar and the remaining 
1/2 cup of granulated sugar. Set the bowl over the saucepan of simmering water and 
whisk the whites constantly until an instant-read thermometer inserted in them registers 
140°, about 5 minutes. Remove the bowl from the saucepan and continue beating the 
whites until stiff and glossy. Fold the beaten whites into the chocolate mixture. 

4. In a clean bowl, beat 1 cup of the heavy cream until firm. Fold the whipped cream into the 
chocolate mixture until no streaks remain. Spoon mousse into 8 glasses and chill for at 
least 2 hours.  (Make ahead: Mousse can be prepared through Step 4 and refrigerated for up to 2 days.)  

5. Just before serving, beat the remaining 1 1/2 cups of heavy cream with the confectioners' 
sugar until firm. Sprinkle on the instant espresso and fold gently so the flecks and streaks 
are visible. Dollop the cream over the mousse and serve. 

6. Enjoy with a glass of Hunt Country Late Harvest Vignoles.  


