
Rolled Tru�es
with Cocoa Powder & Cocoa Nibs

Mise en Place

Medium saucepan
Medium mixing bowl x2
Small sheet pan
Plastic wrap

Metal spoon or tru�e scoop
Whisk
Large baking dish
Rubber spatula

Rubber gloves (optional)
Parchment-lined sheet pan

Ingredients
❄ Please keep refrigerated or frozen before class ❄

Dark Chocolate Tru�e:
256 grams (1 cup) cream ❄
256 grams (8 ounces) Tcho 60.8%
Dark Chocolate
28g (2 tablespoons) corn syrup

Milk Chocolate Honey Tru�e:
256 grams (8 ounces) Tcho 34%%
Milk Chocolate
28 grams (2 tablespoons) Brown
Butter Tru�e Honey
130 grams (½ cup) cream ❄
75 grams (¾ cup) cocoa powder

50 grams (½ cup) cocoa nibs
Chocolate To Taste
Tcho 81% Extra Dark
Tcho 70% Dark
Tcho Toffee Sea Salt
Tcho 34% Classic Milk

To make the Truffles
1. In a large saucepan over medium heat, bring the cream to a simmer, stirring occasionally to prevent

scorching.
1. Place the dark and milk chocolate in two separate bowls.
2. Add the corn syrup to the bowl with the dark chocolate. Add 2 tablespoons of Brown Butter Tru�e Honey

to the bowl with the milk chocolate.
3. Ladle 1 cup of the simmering cream into the dark chocolate mixture and whisk to combine.
4. Ladle ½ cup of the simmering cream into the milk chocolate mixture and whisk to combine.
5. Using a rubber spatula, scrape each mixture into a baking dish.
6. Freeze for 15 minutes.
7. Meanwhile, in a small bowl, combine the cocoa powder and cocoa nibs.
8. Once set, remove from the freezer and scoop out small tru�es into the bowl filled with cocoa powder and

cocoa nibs.
9. Roll the tru�es and set on a parchment-lined sheet tray.
10. Enjoy!!
11. To save your tru�es, refrigerate for up to a week or freeze for up to a month in an airtight container.

A note from Chef Jeremy: These are one of my favorite treats to have on hand to give out as after dinner treats for
guests. They are simple, delicious, and really make a perfect after-dinner snack. Feel free to play with the recipe and
make it your own! Flavor your tru�es with ½-1 teaspoons of your favorite extracts (mint, orange, almond, etc.)
Change the honey or corn syrup for maple syrup or molasses.  Roll in sprinkles, nuts, powdered sugar, etc. for a
different flavor and texture.

Explore more at www.tru�eshu�esf.com Tag us on Instagram@Tru�eShu�e_SF

http://www.truffleshufflesf.com

