
 

 

 

 

 

 

DARK CHOCOLATE TOFU MOUSSE  

(GLUTEN FREE)  

 

 

 

 

  

1-12.3 oz. Silken firm tofu 

3 oz. dark chocolate (60 to 70% cocoa) 

1/4 C. unsweetened cocoa, Dutch processed 

1/4 C. water 1 T. brandy 

1/2 C. powdered sugar 

 

 

 

  

 

Process tofu in blender until smooth. Combine chocolate, cocoa, water and 

brandy in a saucepan and melt over simmering water. Stir frequently until 

smooth. Mixture will be thick. Spoon into a small serving container. Cover 

with plastic wrap and chill for at least 1 hour, and up to three days before 

serving. Can be topped with real whipped cream and dark chocolate 

shavings if desired. 

 

NUTRITION FACTS: Serving size: 1/2 cup per serving, 6 servings 


