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Vanilla Mousseline 
 
Yield 
About 1½ cups 
 
Time 
15 minutes to prepare the sauce, plus at least 1 hour of chilling 
 
Equipment Mise en Place 
For this recipe, you will need a stand mixer with a whisk attachment or a handheld mixer,  
a heatproof mixing bowl if using a handheld mixer, a whisk, and a rubber spatula. 
 
Ingredients 
1 large egg 
1.75 ounces (¼ cup) sugar 
2 ounces (4 tablespoons) unsalted butter, melted and slightly warm 
1 teaspoon vanilla extract 
Pinch of fine sea salt 
1 cup cold heavy cream 
 
Directions 
1. Combine the egg and sugar in the bowl of a stand mixer or, if using a handheld mixer, a 
heatproof mixing bowl. Place the bowl over a small saucepan of simmering water. Whisk 
continuously until the mixture is smooth, warm, and has thickened, 5 to 7 minutes. Remove  
the bowl from the heat and, if using a stand mixer, beat on medium-high speed with the whisk 
attachment or with a handheld mixer on medium-high speed, until the mixture is thick and cool, 
about 5 minutes. Drizzle in the melted butter a little at a time, followed by the vanilla and salt, 
and continue beating until the mixture is cool and fluffy. Cover the surface of the sauce with 
plastic wrap and chill until completely cold, at least 1 hour and up to 24 hours. 
 
2. Using a stand mixer or handheld mixer, whip the cream until it forms soft peaks. Gently fold 
the whipped cream into the base. Serve right away. 


