
 

Lemon Mousse 

1 ½ cups heavy cream 

14 oz. condensed milk 

½ cup lemon juice 

• Beat the cream until stiff. 
• Add the condensed milk and the lemon juice. 
• Beat until creamy and mousse-like consistency. 
• Pour into individual ramekins. 
• Cover with plastic wrap – directly onto the mousse – and refrigerate.  
• Serve. 
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