Aegro

LIGHT ALLEGRO RICOTTA AND CHOCOLATE MOUSSE

+30ml(2 thsp) of sugar
+60 ml(1/4 cup) of bitter chocolate, melted
+360ml(11/2cups)of Allégro 4%

low sodium ricotta

www.myallegro.ca

Inabowl, vigorously mix the sugar and
melted chocolate. Add the Allégroricotta
and whisk again to obtain a homogeneous
mixture. Pour into little glasses and let cool
toroom temperature before serving.

Nutri-note: This mousse has a pleasing
texture and an intense chocolate
fragrance. Calcium and polyphenols are
among the nutritional assets provided by
this recipe thatis sure to delight lovers
of dark chocolate!

Preparation time: 5 minutes
Cooking time: 3 minutes

(melt the chocolate for 3 minutes max.)

Number of portions: 4

Nutrition Facts
per 1 portion

Amount % Daily value
Calories 200

Fatllg 17%
Sodium 110 mg 5%
Carbohydrate 14 g 5%
Fibres3 g 12%
Protein12g
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