LEMON MOUSSE yields approximately 6 cups
              recipe developed by The Clever Cleaver Brothers®
   4 large whole eggs






 juice from 2 lemons (approximaely 1/2 cup)

   4 additional large eggs, separated to yield


       1/2 cup boiling water   
   
   
      4 whites and 4 yolks




          2 packets of unflavored gelatin

   1 cup sugar






       1/8 teaspoon salt
   
   
   
      zest from 1 lemon (approximately 1/8 cup)

          1 cup whipping cream
1. 
In a mixing bowl, whip 4 whole eggs, 4 egg yolks, sugar, lemon zest and lemon juice.

2.
Place this bowl over a pan of boiling water and turn it down to a simmer. Use the whip to stir constantly 
until this becomes pudding-like in consistency (approximately 10 minutes). Remove from the pan of 
water and let cool. Mix occasionally to hasten cooling.

3.
Dissolve gelatin in the 1/2 cup of boiling water. Whip this gelatin mixture into the lemon mousse mixture. Set this in the refrigerator to cool (approximately 10 minutes).

4.
In a clean mixing bowl, whip egg whites and salt to a soft peak.

5.
In another mixing bowl, whip the whipping cream to a soft peak. Now fold the whipped egg whites into the whipped cream.

6.
Now fold the whipped cream/egg white mixture into the lemon mousse. Cover and refrigerate this for a minimum of two hours. Enjoy the Lemon Mousse with some whipped cream.

