french silk MOUSSE tartlets 
WITH FRESH BERRIES
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If you love French Silk Pie, you are in for a treat!   A buttery and flaky tart shell, filled with rich and creamy French Silk Mousse, and topped with fresh raspberries and strawberries!
INGREDIENTS:
Double Pie Crust (homemade or refrigerated)
Egg Wash:  1 large egg (room temperature) and 1 tablespoon milk

French Silk Mousse Filling: 

8 oz. dark chocolate (Ghiradelli or other high quality chocolate bar)

1 can (14 oz.) Eagle Brand Chocolate Sweetened Condensed Milk

16 oz. (2 small tubs) Cool Whip (not frozen)

Fresh raspberries & strawberries (washed & dried)

HOW I MAKE THIS:

1. Prepare Pie Crust:   Prepare two pie crusts per your favorite recipe, or use two refrigerated pie crusts.

2. Roll out the chilled pie dough:  Lightly sprinkle flour into bottom of a tart pans (this will keep your crust from sticking to the bottom of the individual tarts.)  On a floured surface, roll out one large pie crust at a time (keep the other pie crust refrigerated).  You’ll be cutting three individual tart crusts from each large crust.  Measure your individual tart pans and cut each smaller crust to fit the bottom and up the sides of each individual tart (for a six-inch tart, you’ll need to cut each individual tart crust in an approximate 7-inch circle).  
3. Working in a circular motion, ease dough into place in each individual tart pan.  Trim or shape overhang to ½ inch beyond lip of tart pan.  Using your thumb and forefinger, flute and crimp edge of dough evenly around each tart. When crusts are all in pan, cover with plastic and refrigerate for about 15 minutes.

4. Preheat oven to 425 degrees.  
5. Prepare Egg Wash:  In a small bowl, beat egg and milk with a fork until frothy.  Using a pastry brush, lightly brush the edge of each tart crust with the egg wash.  Poke bottom and sides of each tart shell with a fork.
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6. Prepare Foil Inserts:  Cut foil into six 7”-widths.  Fold and shape foil so that one piece will fit inside each tart shell like this: (In my experience, this works better than lining each individual tart crust with foil and filling with pie weights or beans.)
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7. Bake Tart Shells in pre-heated oven for about 8-10 minutes, or until golden brown around the top and sides; remove from oven and allow to cool to room temperature.  You will remove the foil inserts right before you fill each tart shell.
8. Prepare Chocolate Silk Mousse Filling:  Break or chop dark chocolate bars into pieces and melt according to package directions (double boiler or microwave).  Stir until melted and smooth.
9. In a large mixing bowl, pour Sweetened Condensed Milk.  Add melted dark chocolate and blend with hand mixer or whisk until well combined.  Add one container of Cool Whip at a time, beating with hand mixer until well blended.  Pour French Silk Mousse mixture into individual tart shells and smooth top.  Chill. 
10. Clean and dry strawberries and raspberries.  Garnish each tart with fresh fruit right before serving.

YIELD:  Six six-inch tarts
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