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Samoa Mousse Dessert
Pastry Chef Maureen Michael
Crust

2 boxes Girl Scout Samoas Cookies

5 oz. butter, melted

Caramel-Coconut Layer

½ c. heavy cream

4 oz. unsalted butter

1 ½ c. light brown sugar

1 lb. toasted coconut
Crust Directions: Process cookies until fine

and chunks are very small. Add melted

butter and mix by hand until moist enough

to press into pan. Bake in 350 degree

convection oven for 8-10 minutes, or until

golden brown.
Caramel Coconut Layer Directions: Stir

ingredients over medium heat until smooth.

Bring to a boil and cook without stirring

until candy thermometer reads 240 degrees.

Toast coconut in 300 degree oven until light

brown in color. Let cool then fold into

cooled caramel. Spread over crust layer in

pan.
Mousse

1 qt. heavy cream
¾ c. Hershey caramel (or more to taste)

5 sheets gelatin

½ c. powdered sugar

Ganache Topping

2 c. heavy cream

12 oz. chocolate

Garnish

¼ pieces of Girl Scout Samoas Cookies

2 c. whipped cream

Warm caramel and chocolate for drizzles
Mousse Directions: Whip cream and

powdered sugar until stiff peaks form. Melt

gelatin, then temper by slowly whisking

some cold cream into the melted mixture.

Slowly add to whipped cream, then fold in

Hershey caramel sauce. Spread over

caramel sauce layer and allow to set in

freezer.
Ganache Directions: Bring cream to a boil

on high heat, then pour over chocolate.

Allow to rest for 3-5 minutes before

whisking together. Pour over frozen mousse

and allow to set before cutting bars.
