CHOCOLATE MOUSSE
¼ cup sugar
1/3 cup water

1 ½ cups heavy cream

1 6 oz. package semi sweet chocolate pieces

3 egg yolks

Combine sugar and water in small saucepan and boil for 3 minutes.  Whip cream in separate bowl.  Put chocolate pieces in food processor and process, turning on and off, for 15 to 20 seconds.  Continue processing and gradually pour in hot syrup and egg yolks.  Process, turning on and off about 20 seconds.  Scrape chocolate mixture over whipped cream and fold together.  Chill before serving.  Make sure you really chop up the chocolate and add the syrup while it is hot.

