
1 cup of frozen raspberries, thawed
12 oz. package silken tofu
5 oz. good-quality dark non-dairy chocolate, finely chopped
1/2 cup coconut sugar
1/4 cup cocoa powder
2 tbsp. unsweetened almond milk or non-dairy milk of choice
Pinch of sea salt
2 tbsp. Chambord liqueur, optional  
Store bought coconut whipped cream or feel free to make your own 

Press your tofu between a few layers of paper towels and let drain for 5 minutes or so.
Place thawed raspberries (leave a few aside for garnish if you like) over a mesh sieve resting
over a bowl. Using the back of a spoon, force raspberries through the sieve, squeezing as much
juice from raspberries as possible.
Combine the dark chocolate, coconut sugar, cocoa powder, almond milk, and pinch of salt in a
medium microwave-safe bowl. Microwave in 30 second intervals, stirring between each, until
chocolate is just melted through (don’t overheat!).  
Alternatively, melt in a saucepan or double boiler over low heat.
Place silken tofu In a food processor and blend until very smooth. 
Add the melted chocolate mixture with 1/4 cup of the raspberry puree and 2 tablespoons
Chambord, if using . 
Blend until smooth.
Pour mixture into a bowl and place in refrigerator for at least an hour to allow mousse to firm up
a bit. When ready to serve, divide among bowls and top with raspberries, additional raspberry
puree (if desired), and/or coconut whipped cream. 

There's something decadent and lovely about pairing champagne with dessert.  This dessert is light,
with fruit, cocoa, and cream together, making it perfect for champagne!     

Ingredients:     4 Servings    Gluten-Free

Instructions:

PLANT-BASED PAIRING:  CHAMPAGNE LEGRET COROLLE ROSE NV
Grape Varietals:  Chardonnay, Pinot Noir, Pinot Meunier

Bright orange color with copper highlights reveals a beautiful effervescence of fine, lively bubbles.  
The nose is marked by the strawberry flavour, rhubarb, pink grapefruit and blood orange. On the

palate, the wine opens with aromas of red fruits and citrus, the acidity is well balanced. 
Pairs well with fruit and fruit dominant desserts. 

RASPBERRY CHOCOLATE MOUSSE  
R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


