
HAVE GERMAN WILL TRAVEL OSTERREICH 

die Stadt Salzburg in Osterreich I 
Austrian city of Salzburg 

So I was not ve ry enthusiastic 
when the menu for a special dinne r 
I attended at a restaurant in Vienna 
listed Mozart Kugeln for dessert. ll 
was a balmy, late-summer evening in 
the open-air courtyard o r Zum Fin
steren Stern 2, a small restaurant in 
the histori c Palais Colla lto wh er e 
the six-year-old Mozart perfonn ecl 
his nrst Viennese concer t in 1762. I 
was p lanning to skip the dessert 
when th e wai t e r b r ough t o u t a 
c hocolate-pudding concoction 
served in the same kind of humble 
glass tumble rs that held water o n 
the table. However, one bite of that 
"Mozart Kugel Dessert" piqued my 
d esire for more . Following in th e 
footsteps of othe r creative confec
tio n ers, th e cook h ad take n the 
basic ingredients of Mozart Balls 
and turned them into a rich , creamy 
<lessen worthy of a place or h onor 
on a Habsburg emperor's table . I'll 
bet Mozart would have loved it. 

Mozart Kugeln being made by hand. 

Have a ball with Mozart "Kugeln" 

MOZART KUGEL DESSERT 
For the jJrettiest prernnlalion of this 
dessert, sernr it in stemmed wine glasses 
or stemmed dessert dishes. 
6 egg yolks 
2 cups heavy cream* 
8 ounces semi-sweet baking choco-

late, finely chopped 
1/1 cup sugar 
1 tablespoon brandy (op tional) 
1 teaspoon van i Ila extract 
6 o un ces marzipan (swee tened 

almond paste) 
3 tablespo ons N u tella (hazel nut-

chocolate spread ) 
2 tablespoons chopped p istachios 

*You can substitute full-fat milk or 
half-and-ha! f 

Put the egg v0lks into a medium
size bowl and set aside at room tem
pera tu re . Co mbine th e c ream , 
chocolate pi eces, a nd sugar in a 
small , heavy-bottomed saucepan . 
Cook over very low h eat, sti rring 
constantly, until th e ch ocolate is 
com pletely melted and small bub
bles begin to form o n top. (Don ' l 
rush this part or Lhe rec ipe. T h e 
chocola te n eeds to heat properly.) 
Then r e move the pan from t h e 
stove. 

Wh isk the egg yol ks together 
until they a re liquid and sl ighlly 
foamy. Slowly po ur them into the 
chocolate mixture, in a thin, steady 
stream , whisking constantly un til the 
eggs a nd chocola te are well com
b ined . Whi sk in the brand y and 
vanilla. Strain the mixture through 
a sieve inLO a clean bowl. 

Divide the m a rzipan into six 
e qual porti ons, a nd pat each of 
th em b y hand in to a flat roun d , 
about two to three inches in diame
ter. Press one marzipan round into 
the bottom of each of six wine glass
es o r stemmed dessert dishes that 
hold six-fluid ounces in volu me. 
Press the marzipan Lo fit the bottom 
of the glasses and come a little way 
up the sides. 

With a 1/4-cup measure, scoop up 
the chocolate mixture and pou r 1/ 1 
cup into each glass. Drop a rounded 
teaspoon of Nutella into the center 
of the chocolate in each glass. Then 
p ut ano ther 1/4 cup of the chocolate 
m ixtu re o n top of the Nutella. (If 
any of the chocolate is left, divide it 
equally among the glasses or just eat 
it yourself. ) 

Cover the glasses tightly with plas
tic wrap and refrige rate for at least 
fo ur h o u rs before se rving. (This 
dessert can be made up Lo two clays 
in advance and kept refrigerated.) 

To serve, remove the glasses from 
tl1e refrigerator, take off the plastic 
wrap, and let the desse rt sit at room 
temperature for about 15 to 20 min
utes . Sprinkle t h e top of eac h 
dessert with 1 teaspoon of chopped 
pistachios,j ust before serving. 

Makes six very rich servings. 


