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Peppermint Chocolate Mousse

Vegan, Egg Free, Refined Sugar Free

{ dairy-free, vegan, egg-free, nut-free, gluten

Recipe for the Peppermint Chocolate Mousse 

portion size.   

Recipe for the Peppermint Meringue Kisses 

container for 2-3 days depending on humidity, after which they will begin to soften

INGREDIENTS 

For the Peppermint Chocolate Mousse

1/2 C (120ml) Room temperature w

1/4 tsp Agar agar powder - 

1 398ml/14oz can of Coconut Cream 

3 tbsp pure maple syrup (more or less based on 

1 tsp pure vanilla extract or 1/3

seeds scraped 

 1/2 tsp PC Black Label Pure 

1
2/3

 C  (288g or 10oz) Dark chocolate chips or bar chopped into small pieces

To garnish:   cacao powder, crushed up peppermint candy cane

For the Peppermint Meringue Kisses:

 1/4 C (60ml) Aquafaba aka brine from a 398ml/14oz can of unsalted  or low sodium Chickpeas

1/8 tsp Cream of tartar 
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Peppermint Chocolate Mousse  with Peppermint Meringue Kisses { 

Refined Sugar Free } 

gluten-free } 

Mousse makes about 3 Cups which can serve 6-8 people depending on 

Kisses makes ~35 kisses. Extra meringue kisses can be stored in an airtight 

days depending on humidity, after which they will begin to soften (but are still 

Chocolate Mousse: 

ml) Room temperature water 

 see Note 1* 

Coconut Cream - see Note 2*  

3 tbsp pure maple syrup (more or less based on taste and sweetness of chocolate used) 

or 1/3
rd

 piece of PC Black Label Madasgascar Bourbon Vanilla Bean

Pure Peppermint Extract, or a bit more to taste 

C  (288g or 10oz) Dark chocolate chips or bar chopped into small pieces (dairy

cacao powder, crushed up peppermint candy cane 

For the Peppermint Meringue Kisses: 

1/4 C (60ml) Aquafaba aka brine from a 398ml/14oz can of unsalted  or low sodium Chickpeas
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{ Dairy Free, 

people depending on desired 

can be stored in an airtight 

still yummy).  

sweetness of chocolate used)  

gascar Bourbon Vanilla Bean, 

(dairy-free/vegan)  

1/4 C (60ml) Aquafaba aka brine from a 398ml/14oz can of unsalted  or low sodium Chickpeas 
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1/2 C (60g) Organic icing sugar

1/4 tsp PC Black Label Pure 

1/4 tsp Vanilla extract 

METHOD 

Prepare and chill the Peppermint Chocolate Mousse

Place the water in a small saucepan and sprinkle 

minutes.   

Meanwhile, place chocolate chips or chopped chocolate in a

chocolate pieces are nicely spread out

contact with the scalded milk in a following step to get melted properly.

After 5 minutes hydrating the agar, 

continue simmering for 5 minutes, 

dissolved into a clear liquid i.e. you can no longer see opaque pieces of agar

avoid a grainy mousse.  Watch it closely 

vigorous a boil that it evaporates all the water! 

Once the agar agar is fully dissolved

syrup, vanilla extract and PC Black Label P

coconut cream mixture to a scalding temperature

off the surface) but not boiling.  You need 

step, but do NOT boil the coconut cream or it may curdle and 

Once the coconut cream is scalding

minutes for the heat to melt the chocolate.  After 5 minutes, stir with a spatula until well combined

a smooth chocolate ganache.  Scoop the chocolate into the bowl you will be using later to whip it 

stand mixer bowl) and chill the mixture
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1/2 C (60g) Organic icing sugar 

Pure Peppermint Extract 

Chocolate Mousse: 

water in a small saucepan and sprinkle in the agar agar powder.  Allow it to hydrate for 5 

e chocolate chips or chopped chocolate in a heat-proof dish large enough 

spread out more or less in a double layer.  You'll want them to have good 

contact with the scalded milk in a following step to get melted properly. 

the agar, bring the water and agar mixture to a boil over medium heat 

continue simmering for 5 minutes, stirring constantly with a spatula, or until the agar powder is fully 

i.e. you can no longer see opaque pieces of agar.  This step

it closely and lower the heat if needed to maintain a boil but 

all the water!  

Once the agar agar is fully dissolved (no more visible pieces in the water), add the coconut cream,

PC Black Label Peppermint Extract.  Whisk to combine well.  Gently bring 

to a scalding temperature (tiny bubbles on the sides and wisps of steam coming 

You need the liquid to be hot enough to melt the chocolate in the next 

the coconut cream or it may curdle and affect the smoothness of your mousse

scalding, pour it evenly over the chocolate chips and allow it to sit f

to melt the chocolate.  After 5 minutes, stir with a spatula until well combined

Scoop the chocolate into the bowl you will be using later to whip it 

and chill the mixture until it is set or no longer liquidy, about 1.5-2 hours
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.  Allow it to hydrate for 5 

large enough so that the 

You'll want them to have good 

over medium heat and 

the agar powder is fully 

step is important to 

to maintain a boil but not so 

, add the coconut cream, maple 

Whisk to combine well.  Gently bring the 

and wisps of steam coming 

to be hot enough to melt the chocolate in the next 

ness of your mousse.          

over the chocolate chips and allow it to sit for 5 

to melt the chocolate.  After 5 minutes, stir with a spatula until well combined into 

Scoop the chocolate into the bowl you will be using later to whip it (i.e. a 

2 hours.   
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Once set, whip it using a stand mixer 

5 seconds until the hardened chocolate begins to break up and incr

until smooth and fluffy.  At this point, 

airiness yet as the agar has not fully set

the mousse into serving dishes (hold off on the peppermint meringue and candy cane garnish for now).  

You may serve it right away if you like the creamy and pudding

already.  Or, I highly recommend if you desire a bit of f

powder to set further by chilling the mousse again for several hours

overnight and found the texture perfect:  luxuriously smooth but with airiness (air bubbles) when I

spoon through it.     

Make the Peppermint Meringue Kisses

Preheat oven to 200f.  Line one large baking sheet (or two regular sized baking sheets) with parchment 

paper.   

Drain and reserve the aquafaba/brine from the can of chickpeas.  The aquafaba should be at room 

temperature.  Keep the chickpeas for something else.  Place the aquafaba into the bowl of a stand mixer 

fitted with the whisk attachment, along with the cream o

splashes and increase speed to medium

Gradually, with one tablespoon at a time, add the icing sugar while whipping, stopping to scrape down 

the side of the bowl once or twice.  Continue whipping until the you have firm glossy peaks, which for 

me took about 5 minutes (tip: to confirm if meringue is ready, invert the bowl upside down and the 

meringue should not move).  Gently fold in the vanilla and peppermint extr

deflate the air in the meringue. 

Snip off the tip of a piping bag about 1/2" in diameter.  Scoop the meringue into the piping bag (you may 

need to do two batches) and pipe kisses onto the parchment, leaving about 1" spacing between

Bake for 2 hours or until meringues are dry (you can try one to confirm the inside is not still wet).  Leave 

them in the turned-off oven to dry further for at least 1 hour or up to overnight if more convenient.
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stand mixer fitted with the whisk attachment, starting at low speed 

until the hardened chocolate begins to break up and increasing to high speed for 2 minutes, 

At this point, the mousse is silky and smooth but does not have the moussy 

airiness yet as the agar has not fully set with the air you just incorporated via whisking.

nto serving dishes (hold off on the peppermint meringue and candy cane garnish for now).  

ou may serve it right away if you like the creamy and pudding-like version of mousse.

if you desire a bit of fluffiness in your mousse as I do, allow the agar 

by chilling the mousse again for several hours or preferably overnight.  I chilled it 

overnight and found the texture perfect:  luxuriously smooth but with airiness (air bubbles) when I

Peppermint Meringue Kisses: 

Preheat oven to 200f.  Line one large baking sheet (or two regular sized baking sheets) with parchment 

Drain and reserve the aquafaba/brine from the can of chickpeas.  The aquafaba should be at room 

temperature.  Keep the chickpeas for something else.  Place the aquafaba into the bowl of a stand mixer 

fitted with the whisk attachment, along with the cream of tartar.  Start whisking on low to avoid 

splashes and increase speed to medium-high.  Continue whipping until it soft peaks forms.  

Gradually, with one tablespoon at a time, add the icing sugar while whipping, stopping to scrape down 

once or twice.  Continue whipping until the you have firm glossy peaks, which for 

me took about 5 minutes (tip: to confirm if meringue is ready, invert the bowl upside down and the 

meringue should not move).  Gently fold in the vanilla and peppermint extracts, taking care not to 

Snip off the tip of a piping bag about 1/2" in diameter.  Scoop the meringue into the piping bag (you may 

need to do two batches) and pipe kisses onto the parchment, leaving about 1" spacing between

Bake for 2 hours or until meringues are dry (you can try one to confirm the inside is not still wet).  Leave 

oven to dry further for at least 1 hour or up to overnight if more convenient.
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, starting at low speed for the first 

easing to high speed for 2 minutes, 

but does not have the moussy 

.  Pipe or spoon 

nto serving dishes (hold off on the peppermint meringue and candy cane garnish for now).   

  It's totally divine 

, allow the agar 

overnight.  I chilled it 

overnight and found the texture perfect:  luxuriously smooth but with airiness (air bubbles) when I run a 

Preheat oven to 200f.  Line one large baking sheet (or two regular sized baking sheets) with parchment 

Drain and reserve the aquafaba/brine from the can of chickpeas.  The aquafaba should be at room 

temperature.  Keep the chickpeas for something else.  Place the aquafaba into the bowl of a stand mixer 

f tartar.  Start whisking on low to avoid 

high.  Continue whipping until it soft peaks forms.   

Gradually, with one tablespoon at a time, add the icing sugar while whipping, stopping to scrape down 

once or twice.  Continue whipping until the you have firm glossy peaks, which for 

me took about 5 minutes (tip: to confirm if meringue is ready, invert the bowl upside down and the 

acts, taking care not to 

Snip off the tip of a piping bag about 1/2" in diameter.  Scoop the meringue into the piping bag (you may 

need to do two batches) and pipe kisses onto the parchment, leaving about 1" spacing between them.  

Bake for 2 hours or until meringues are dry (you can try one to confirm the inside is not still wet).  Leave 

oven to dry further for at least 1 hour or up to overnight if more convenient. 
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Assemble to serve: 

Just before serving, garnish the mousse 

sprinkle of crushed peppermint candy cane. 

Enjoy!  You WILL be licking your spoon and bowl clean!

 

 

 

 

 

 

RECIPE NOTES 

*Note 1:  Agar agar is a vegan substitute for 

grocery stores, health food stores or online.  I used the powdered form of agar agar which is easiest. 

You can substitute gelatin powder in approximately the same amount, if your mousse need not be 

vegan.  To use gelatin powder subsitute, follow the same direction for agar and sprinkle 1/4 tsp of 

gelatin powder into the water and allow it to hydrate for 5 minutes but do NOT boil.  Add the coconut 

cream, maple syrup, vanilla bean seeds and peppermint extra

temperature, without boiling.  Pour onto chocolate to melt and continue with same steps.

*Note 2:  I use coconut cream in this recipe which 

must use coconut milk, the mousse w
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the mousse with 2 or 3 meringue kisses, a dusting of cacao powder and 

sprinkle of crushed peppermint candy cane.     

You WILL be licking your spoon and bowl clean! 

Agar agar is a vegan substitute for gelatin. It can be sourced at Japanese/Asian, Indian 

grocery stores, health food stores or online.  I used the powdered form of agar agar which is easiest. 

You can substitute gelatin powder in approximately the same amount, if your mousse need not be 

To use gelatin powder subsitute, follow the same direction for agar and sprinkle 1/4 tsp of 

gelatin powder into the water and allow it to hydrate for 5 minutes but do NOT boil.  Add the coconut 

cream, maple syrup, vanilla bean seeds and peppermint extract and bring to a scalding hot 

temperature, without boiling.  Pour onto chocolate to melt and continue with same steps.

I use coconut cream in this recipe which is thicker and creamier than coconut milk. If you 

must use coconut milk, the mousse will likely be thinner.   
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with 2 or 3 meringue kisses, a dusting of cacao powder and 

gelatin. It can be sourced at Japanese/Asian, Indian 

grocery stores, health food stores or online.  I used the powdered form of agar agar which is easiest. 

You can substitute gelatin powder in approximately the same amount, if your mousse need not be 

To use gelatin powder subsitute, follow the same direction for agar and sprinkle 1/4 tsp of 

gelatin powder into the water and allow it to hydrate for 5 minutes but do NOT boil.  Add the coconut 

ct and bring to a scalding hot 

temperature, without boiling.  Pour onto chocolate to melt and continue with same steps. 

is thicker and creamier than coconut milk. If you 


