Chocolate Truffles
Ingredients

Chocolate Type
Ratio of Chocolate to Double Cream

Dark (50-50% cocoa solids)
2:1

Milk (30-50% cocoa solids)
3:1

White (0% cocoa solids by at least 30% cocoa butter)
9:1

Method

Dark Chocolate Truffles

In a glass bowl, chop your chocolate into small shards or use coverture drops from a brand such as Callebaut.
In a jug, heat the cream in a microwave until it boils. Pour over the chocolate and stir until all the chocolate melts.
Milk and White Chocolate Truffles
As the amount of cream you use is a lot less, you will need to melt the chocolate using the double boiler method and then mix in the cream until really smooth.
Store in a cool place until it hardens, try to avoid refrigeration, although I do use it if I am in a hurry.
(Optional) Whisk the mixture. At this point I usually whip with an electric whisk to incorporate some air. This ends up like a richer version of a Milky Way filling, bit is still quite light. Chill for 10 minutes again.
Shaping the Truffles

There are a couple of options for shaping your truffles, either way, it can get a bit messy at this point:
Use a teaspoon to scrape a little ball of truffle mix and then roll in your hands (or wear food gloves) to roll rough ball shapes about the size of a large Malteser.
Use a melon baler (a tiny ice cream scoop), preferably one with a spring loaded release.
The truffles are now ready to roll in a cocoa. I use cocoa mixed with icing sugar, or coat with chocolate – the list of possibilities is endless!
Serve them as a generous pile of truffles, randomly piled high or individually in row.
How long do truffles keep?

The answer of course is not long! They are too delicious to hang around for long! But if you do want to make them in advance, they will last in the fridge for a month. For that ‘emergency pressie’, try leaving the ganache mixture in the fridge in a tub and you can bring it out and leave at room temperature for a while before rolling some truffles.

Flavouring truffles

There are many ways to flavour your truffles and there are 3 main methods to achieve this:

Infusing the flavours as the cream heats e.g. a rosemary sprig, some powdered ginger or jasmine tea.
Adding your flavour directly to the chocolate/cream mixture once the chocolate has melted and the mixture is smooth e.g. liqueurs, honey or peanut butter.
Rolling your truffle in flavouring e.g. nuts, cinnamon, cocoa and icing sugar.
Here are some more unusual flavours, if you fancy offering something a little bit different:

Rosemary and Sea Salt

Lemon and Black Pepper

Gingerbread

Port or Chardonnay Valentine’s Truffles

Peanut Butter and Chocolate

Jasmine Tea and Honey

Cardamom and Marsala Wine

