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Chocolate Truffles Two Ways

CHOCOLATE TRUFFLES TWO WAYS
Chocolate Truffle recipe is so easy to make. These homemade chocolate truffles are no-bake, rich, creamy
and incredibly tasty. Great for holidays too.

makes
40
truffles (2x20)
preparation:
20
minutes
fridge or freezer rest:
120
minutes
total time:
160
minutes

Dark Chocolate truffles
Pour heavy cream into a saucepan and place over medium-high heat. Bring to a boil then immediately
pour over the dark chocolate, instant coffee powder, pinch of salt and rum in a bowl. Donâ��t stir, just
allow the mixture to sit for about 2 minutes.

Dark Chocolate truffles
After about 2 minutes, stir the chocolate mixture with a spatula until smooth. Stir in the butter and stir
vigorously until the mixture is shiny and smooth. Cool the mixture to room temperature then wrap with
plastic wrap and place in the fridge for 2 hours (or overnight) or place in a freezer for 1 hour.

White chocolate truffles
Pour heavy cream into a saucepan and place over medium-high heat. Bring to a boil then immediately
pour over the white chocolate, instant coffee powder, pinch of salt, ground cinnamon, vanilla essence and
rum in a bowl. Donâ��t stir, just let it stand for about 2 minutes.

White chocolate truffles
After about 2 minutes, stir the chocolate mixture with a spatula until smooth. Stir in the butter and stir
vigorously until the mixture is shiny and smooth. Cool the mixture to room temperature then wrap with
plastic wrap and place in the fridge for 2 hours (or overnight) or place in a freezer for 1 hour.

shape into balls
Scoop a small about of chocolate ganache, about 1 tbsp and roll it between your hands (start with the dark
chocolate mixture) and for a walnut-sized ball. Transfer to a baking sheet, lined with parchment paper.
Repeat the process with the white chocolate mixture as well. Place the baking sheets in a freezer for about



30 minutes or for one hour or until firm.

Tip
At this point you can freeze the chocolate balls for up to two months.
dip in chocolate
In a small bowl combine melted dark chocolate and vegetable oil. In a separate small bowl stir the melted
white chocolate without the vegetable oil. Dip the firm dark chocolate balls in dark chocolate, one by one,
allowing excess chocolate to drip back to the bowl before transferring it to a plate with unsweetened cacao
powder. Roll in cacao powder and transfer to a nice plate. Dip the firm white chocolate balls in melted
white chocolate, one by one, allowing excess chocolate to drip back to the bowl before transferring it to a
plate with icing sugar. Roll in icing sugar and transfer to a nice plate.

Serve or store
Serve the chocolate truffles on a nice plate or platter or store them in a cookie box for up to a week. They
also make a nice edible gift.

Chocolate truffles with dark chocolate
125 g heavy cream (1/2 cup or 4.4 oz)

250 g dark chocolate (40%-60% cacao) (8.8 oz)

1 tbsp instant coffee powder

pinch of salt

1 tbsp rum (optional)

1 tbsp butter

150 g dark chocolate (40%-60% cacao) (5.3 oz) (for coating)

1 tbsp vegetable oil (for coating)

100 g unsweetened cacao powder (3.5 oz)

White chocolate truffles
250 g white chocolate (8.8 oz)

100 g heavy cream (3.5 oz)

1 tbsp instant coffee powder

pinch of salt, 1/4 tsp ground cinnamn and 1/2 tsp vanilla essence

1 tbsp rum (optional)

1/2 tbsp butter

150 g white chocolate (for coating) (5.3 oz)

100 g icing sugar (3.5 oz)

Tools and equipement
saucepan
bowl
spatula
plastic wrap
2x baking sheets
2x plates
Sponsored
© Copyrights 2026. All rights reserved. Designed by jernejkitchen team.Source URL:https://jernejkitchen.com/recipes/chocolate/chocolate-truffles

https://jernejkitchen.com/recipes/chocolate/chocolate-truffles

