
 

ROASTED STRAWBERRY MOUSSE SHOTS 

Ingredients: 

1 lb fresh strawberries, rinsed and stems removed 

2 tablespoons maple syrup (adjust to your desired sweetness, or use any dry sweetener you prefer) 

2 13.5 oz cans full fat coconut milk (I only use A Taste of Thai brand because the cream is much thicker) 

1 1/2 teaspoons vanilla extract 

Note: I do not recommend any other brand coconut milk, as I’ve found A Taste of Thai to be the best. Their coconut cream is the 

thickest, which will yield the best results. It can be found in the Asian isle at most grocery stores. 

Directions: 

I recommend preparing this mousse 1-2 days before needed. Place the can of coconut milk into the fridge to chill overnight. This 

is not a firm type of mousse you’d get with an egg based chocolate mousse. I didn’t want to add any false thickening 
agents…..that would affect the delicate texture and pure taste. Keep stored in the fridge until right before serving. 

Preheat an oven to 350 degrees. Line a sheet pan with parchment paper and spread the prepared strawberries out evenly. Bake for 

35-40 minutes until they are bubbling and the juice has a syrup consistency. Next, add the cooked strawberries with all their 

juice, to a food processor. Be careful, they will be very hot! Pulse for 3-4 minutes until they become frothy, airy and a lighter 

pink color. Add the syrup and pulse again for a minute. Pour into a container and place in the fridge to chill for several hours or 
overnight is best. It should thicken after completely chilling. 

After the strawberry puree has chilled for several hours or overnight, remove the chilled coconut milk from the fridge. Scoop out 

the top cream parts and stop once you get to the water. You should be able to get about 1 1/4 to 1 1/2 cups total of the thickened 
cream. Whip the cream for 5-8 minutes until soft peaks form. 

Now, add the vanilla and whip again for another minute. Carefully, fold the whipped cream into the chilled strawberry puree. It 

should look thick and creamy. Next, place the mousse in the fridge set firm up for a few hours or you can pour it in your ice 

cream maker. I’ve made it both ways. It isn’t the light mousse texture when made as ice cream, but it’s still delicious. Keep it in 

the fridge until just before serving. Garnish with shaved chocolate! 

 
http://thehealthyflavor.com 

 

http://www.meijer.com/s/a-taste-of-thai-coconut-milk-unsweetened-12-cans-13-5-oz-ea/_/R-176450;jsessionid=6C3973DD33F65E86E2714500D30794B7.instance03?CAWELAID=759410296&cagpspn=pla&cmpid=Google-G_US_Meijer_eCom_PLA_Grocery&kpid=8371
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