Ingredients:
Chocolate Mousse 
8 oz semi-sweet chocolate, chopped
1/2 cup water (divided in two)
2 tbs unsalted butter
3 egg yolks
2 tbs sugar
2 cups of COOL WHIP whipped topping
For 2 Chocolate Mousse Oreo Parfaits:
2 cups  Chocolate Mousse
1 cup of crushed Oreo cookies
1/2 cup COOL WHIP for topping
2 whole Oreo cookies
Directions:
1. In a double boiler (if you don’t have one, you can do it in a microwave just be careful and do it slowly), heat up the chocolate, 1/4 cup of water and butter. Keep stirring until the chocolate is melted. Set aside for about 10 minutes.
2. In a small, heavy sauce pan, on low heat, whisk together the egg yolks, sugar and remaining 1/4 cup of water. Cook, stirring, until the temperature reaches 160F, about 2 minutes. (Please make sure you are stirring and cooking it on low heat and don’t walk away…or… you will end up with sweet scrambled eggs!)
3. Slowly, whisk the egg mixture into the chocolate mixture.
4. Set the chocolate mixture in the saucepan on ice bed, keep stirring until cooled (5-10 minutes).
5. Very slowly and carefully, 1 cup at a time, fold in the COOL WHIP until all smooth and combined.
6. Cover the mousse and refrigerate for a couple of hours.
7. In a dessert cups, pour 1/4 cup crushed Oreo cookies on the bottom. Scoop about 1/2 cup of chocolate mousse on top. Sprinkle another 1/4 cup crushed Oreos. Cover with another 1/2 cup of chocolate mousse. Top-off with about 1/4 cup of COOL WHIP and sprinkle about a teaspoon of cookie crumbs.
8. Repeat the same with the second cup. Top each parfait with a whole Oreo.
