
 

Laurie Pfalzer Cooking Demo Recipe 

White Chocolate Mousse with Vanilla Roasted Rhubarb (or Strawberries) 

Rhubarb and strawberries are Pfalzer’s favorite fruits for roasting. Strawberries work just as well in this 

recipe. 

For the Vanilla Roasted Rhubarb (or Strawberries) 

6 tablespoons sugar (or less if you prefer) 

1 vanilla bean, split and scraped, or ½ tsp ground vanilla bean, or 1 tsp vanilla bean paste 

Pinch kosher salt 

4 cups (454g) of 1-inch rhubarb pieces (from about 4 stalks) 

 

To Make the Rhubarb or Strawberries 

1. Preheat the oven to 350 degrees (175 c) 

2. Combine the sugar, vanilla bean pulp and pod, and salt in a large bowl, and use your hands to 

work the vanilla into the sugar. Add the rhubarb and toss to coat. Spread the rhubarb on a 

rimmed baking sheet.  

3. Roast the rhubarb for 15 to 20 minutes, gently stirring or shaking the pan halfway through, until 

the fruit is tender to the touch but not falling apart. (Stir the fruit gently one time). The roasting 

time will change depending on the size of your fruit pieces. 

4. Cool the rhubarb to room temperature. The fruit will hold refrigerated for 5 days. 

For the Mouse 

8 oz (227 g) white chocolate, chopped 

1 cup (227 ml) heavy cream 

5 tablespoons sugar 

1 egg 

2 egg yolks 

 

To Make the Mousse 

1. Prepare a hot water bath with 2 inches of water in a medium pot brought to a boil. Remove the 

water bath from the heat. Put the chocolate in a metal bowl and place the bowl in the pan 

above the water (the bowl should not touch the water). Stir to melt the chocolate. Once the 

chocolate is melted, remove the bowl from the pot of water and keep the chocolate warm near 

the stove. Return the pot of hot water to the stove over low heat for a future step. 

2. Whip the heavy cream to medium-stiff peaks and refrigerate. 



3. Combine the sugar, egg, and egg yolks in the bowl of a stand mixer. Rest the bowl on the water 

bath (the water should be lightly simmering, but not boiling), and whisk the eggs and sugar by 

hand until the mixture reaches 140° F (60° C). Move the bowl to the stand mixer fitted with the 

whisk, and whip the egg mixture until the bowl feels barely warm. (Cooling the egg foam will 

help stabilize the foam, keeping it from deflating.) Remove the egg foam from the mixer. Pour 

the melted chocolate into the egg mixture while gently folding with a spatula. (If a little 

chocolate hardens on the side of the bowl, just leave it there.) Fold just until the chocolate and 

egg mixture is combined. Temper the cream into the mousse by first folding in one-third of the 

cream. Then fold in the rest of the cream until the mousse is smooth and uniform. (Don’t 

overmix or the mousse will deflate and become runny.) 

4. Divide the mousse among six 8-ounce glasses or dessert dishes. Chill them for at least 1 hour. If 

you make the mousse 1 day ahead, portion the mousse and stretch a small piece of plastic wrap 

over each glass and refrigerate. 

5. Before serving, top the mousse with some of the rhubarb and a little drizzle of the extra juices. 

Serve immediately. 


