
 q cuisine: with HOBBY CHEF CHAPMAN 
Mousse au Chocolat Zacapa 23
The festive season is just around the corner and so enjoyment and pampering. In order 
to have time for the loved ones and the guests, this delicious chocolate mousse with 
Zacapa 23 Rum and Kumquats confit can be well made in advance and is easy to serve.

Preparation chocolate mousse
Beat the eggs and separate the egg whites from the egg yolks, each in a bowl. Using a whisk, stir 
the egg yolks with the sugar and rum until creamy.
Place a bowl on a pan of boiling water and melt the pieces of chocolate in it. Stir in between.
Using a mixer, whip up the egg white with a pinch of salt until it peaks.
Also whip the cream with a mixer so that it gets airy – not too long.
Remove the melted chocolate from the pan and let it cool for about 4 minutes. Then quickly lift 
the egg yolk cream under the chocolate mixture and mix gently.
Then, put the beaten cream in portions under the chocolate mix, do not stir, otherwise the volume is lost. And finally do the same 
with the whipped egg whites.
Add to the glasses and chill for at least 2 hours.

Preparation Kumquats Confit
Wash and quarter the kumquats and remove seeds. In a pan, dissolve the sugar in the water and add the kumquat quarters. Simmer 
on low heat and boil the liquid to a thick syrup. Put aside.

Serving
On the mousse in the glasses spoon some of the Kumquats Confit and one tablespoon of Zacapa 23 rum over the top.

Ingredients chocolate mousse
100 g dark chocolate (70% cocoa)
30 g butter
2 egg yolks
2 tbsp sugar
40 cl Zacapa 23 rum
2 dl full cream
2 egg whites
1 pinch of salt

Ingredients Kumquat confit
8 kumquats
4 tbsp sugar
1 dl of water

Zacapa 23 Rum is made in Guatemala and is a work of art and expression of patience, wealth, quality and 
mastery. Zacapa Rum has matured to perfection in the highlands of Quetzaltenango and unfolds its complex 

flavor and character at 2300 m altitude.


