
 

Hazelnut mousse with caramelized hazelnuts 

 
Preparation time: ± 1 h 30 min 
Cool down: ± 3 hours 
Difficulty: medium 
A recipe from food blog Hap & Tap 
 
Ingredients for 6-8 people 
 
For the caramelized hazelnuts: 
375 g hazelnuts white 
140 g caster sugar 
45g water 
 
For the praline paste: 
100 g caramelized hazelnuts (or ready-made praline paste) 
 
For the hazelnut mousse: 
161 g full cream 40% fat 
161 g whole milk 
60 g praline paste 
101 g egg yolks 
30 g sugar 
3 g gelatine leaves 
322 g full cream 40% fat 
 
Preparation 
 
First make the caramelized hazelnuts. Preheat the oven to 180°C. Place the hazelnuts on a 
baking tray lined with baking paper and toast them until golden brown and smelling 
delicious, about 10 minutes, stirring regularly. The hazelnuts should be warm and skinned 
when you add them to the caramel. 
 
While the hazelnuts are toasting, add the sugar to the water in a saucepan and place over 
low heat to dissolve the sugar. Turn the heat to high and cook the syrup to 116°C. Now add 
the warm hazelnuts and stir to coat them evenly. Continue to cook the hazelnuts and syrup 
until they are a deep amber color and there are no gritty white bits left around. Spread on a 
baking mat-lined baking sheet to cool completely. Chop about 150 g of hazelnuts into pieces 
the size of sunflower seeds. Store in an airtight container at room temperature until ready to 
use. 
 
For the praline paste, place 100 g of caramelized hazelnut in a small food processor or 
blender. Mix to a smooth and liquid paste, for about 8 to 12 minutes. 



 

 
For the hazelnut mousse, whisk the yolks and sugar in a small bowl until the mixture is 
slightly lighter in color. Place the gelatin leaves in ice water to soften. 
 
Place the cream, milk and praline paste in a medium saucepan, place over medium heat and 
stir to distribute the praline paste. When the milk is just below boiling point, remove the pan 
from the heat and pour the milk into the yolk mixture in a trickle while stirring constantly. 
Return the mixture to the pan and place over medium heat. Stir constantly with a rubber 
spatula, bring to a gentle boil and simmer for 1 min. Reduce the heat if necessary to prevent 
the mixture from curdling. It must be very thick. 
 
Remove from heat and pour through a fine sieve into a clean bowl. Squeeze the excess water 
from the gelatin and add to the cream. Cool to 24°C. 
 
While the cream is cooling, whip the 322 gm cream to medium peaks. Store in the 
refrigerator until the cream is the right temperature. 
 
When the cream has reached 24°C, carefully fold in 1/3 of the cream. Then fold in the 
remaining cream. 
 
Pour the cream halfway into your glasses, then add a layer of chopped hazelnuts. Fill the 
glasses with more mousse. Keep them cool for about 3 hours. 
 
Garnish with whole and chopped caramelized hazelnuts. 


