Chocolate Mousse from Margie Holland

Put ingredients in a blender---1 12 oz. pkg semisweet chocolate chips, 2
eggs, 2 TB sugar. Mix at high speed to break up chocolate. Heat 1 cup heavy
cream just to boiling. Pour into blender and mix slowly. Add 2 tsp vanilla,
1/4 tsp salt, 1 Tb or more strong coffee, 1-2 Tbs. rum. Mix until blended.
Pour into cups and chill. Top with whipped cream. Serves 6-8.



