
In g r e d I e n t s  In g r e d I e n t s  

 » 1 Tin of sweetened condensed milk (395ml)

 » 600ml Double Cream

 » 2 tbsp Espresso 

Three Ingredient 
Coffee Mousse



M E T H O D

 » In a saucepan combine the coffee and condensed milk and on a low 

heat simmer for 4/5 minutes stirring often to avoid sticking

 » Pour mixture in a large heatproof bowl and leave it to cool 

 » Once the mix has cooled, using our Caple RI7302 in column fridge 

freezer leave to cool for 30 minutes

 » After 30 minutes add into the bowl the cream and using a mixer, 

whip the contents for approximately 9 minutes or until stiff peaks have 

formed. Add into decorative glasses to serve

TOP  T IPS

 » Sprinkle chopped nuts and espresso powder over your dessert 

before serving

 » This two-in-one recipe allows you to also freeze the mixture to 

create a delicious soft serve ice cream


