Dairy Free/Vegan Chocolate Coconut Truffles
Ingredients

¾ cup
coconut milk

10oz 
dark chocolate, finely chopped (dairy free/vegan)

¼ - ½ tsp
coconut extract (optional)

¼ cup
cocoa powder


Desiccated coconut to decorate

Method

Place finely chopped chocolate in a medium heat safe bowl and set aside.
Place the coconut milk in a small pan over medium-high heat. Heat the coconut milk until it is just under a boil.
Pour the hot coconut milk over the chopped chocolate and allow it to sit for one minute to soften the chocolate. Then gently whisk until the chocolate is melted, add coconut extract if using, and it becomes a smooth, shiny chocolate ganache.
Press a layer of cling film directly on top of the ganache and refrigerate until it is firm enough to scoop and roll, about 1 hour. Wait too long and it will get very stiff and hard to work with.
Pour the cocoa powder in a shallow bowl. Dust your hands lightly with the cocoa powder. Use a spoon to form small balls from the ganache and roll them between your hands to get them round. Finish by rolling them in the desiccated coconut. 
Store in an air tight container in refrigerator for up to 2 weeks. Best served at room temperature.
