
CHOCOLATE ERA  ·  RECIPE CARD

https://chocolateera.com/chocolate-truffles/  ·  Original recipe by Chocolate Era, a Fire Empire LLC brand

Chocolate Truffles
Serves About 25 truffles · 30 min plus 2 hours chilling · Rolled ganache dusted in cocoa

Photo: Handmade chocolate truffles: David Leggett, CC BY 2.0
(https://commons.wikimedia.org/wiki/File%3ATruffles_with_nuts_and_chocolate_dusting_in_detail.jpg)

Ingredients
• 200 g dark chocolate (60 to 70 percent), finely chopped
• 100 ml double or heavy cream
• 15 g soft unsalted butter
• Pinch of sea salt
• 4 tbsp cocoa powder, for rolling

Method
1 Put the chocolate in a bowl. Heat the cream until steaming and pour it over the chocolate.
2 Leave for 1 minute, then stir until smooth. Stir in the butter and salt.
3 Cover and chill for about 2 hours, until firm enough to scoop.
4 Scoop teaspoon-sized pieces and roll quickly into balls.
5 Roll each ball in cocoa powder. Keep in the fridge in an airtight box and serve at room temperature.

More on this dish, its history and the full photo credits: https://chocolateera.com/chocolate-truffles/


