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Ingredients


8 (1 ounce) squares semisweet chocolate, coarsely chopped             1/2 cup water, divided                             2 tablespoons butter (no substitutes)                                         3 egg yolks                                         2 tablespoons sugar                            1 1/4 cups whipping cream, whipped     1 pint of strawberries, rinsed and sliced








Directions:


Place an empty medium sized stainless steel bowl in fridge. (For later use) In double boiler, heat chocolate, 1/4 cup water and butter until the chocolate and butter are melted. Whisking while melting. Cool for 10 minutes, until lukewarm to touch.  In a small heavy saucepan, whisk egg yolks, sugar and remaining water. Cook and stir over low heat for about 1-2 minutes or until mixture is a smooth uniform creamy yellow.  Remove from the heat; whisk in cooled chocolate mixture. Place saucepan in fridge for 5 min.  Remove and stir. While chocolate mixture is cooling pull out chilled stainless steel bowl and whip cream until light and fluffy.  Fold  whipped cream in chocolate mixture. Spoon into dessert dishes.  Refrigerate for 4 hours or overnight. Top with fresh sliced strawberries.  Enjoy!








FOOD FACT: 


Dark chocolate is often distinguished by the percentage of cocoa solids in the bar. True dark chocolate contains 65% or greater of cocoa. Studies have revealed some healing powers of dark chocolate.  Dark chocolate has the ability to lower blood pressure and bad (LDL) cholesterol levels.    This dark confection also has mood boosting properties thanks to it’s serotonin content and it’s ability to produce natural feel good endorphins.  Dark chocolate is very high in flavonoids, a plant based antioxidant.  Flavonoids are believed to help the body's cells resist damage caused by free radicals, formed by normal bodily processes such as breathing or environmental contaminants like cigarette smoke. Flavonoids may also provide protection against cancer and degenerative diseases.








