
	  

	  



	  

	  

My journey into chocolate making started at home one Christmas. Wanting to share, heartfelt, 
personal gifts with my family and friends, I turned to my favourite recipe books for inspiration. This 
chocolate truffle recipe is where it all began, with each new batch I kept getting inspired to create 
new recipes, combinations and my imagination went into over-drive. Many hours later every surface 
was covered in trays with balls of freshly piped ganache waiting to be dipped of freshly made 
chocolates newly decorated.  
 
This is the recipe from which all our chocolate truffles today at the York Cocoa House come from, 
it is the recipe we share to our workshop participants, and I hope, it will be one you can use 
effectively to create your own chocolate truffles superbly at home.  
 
To adapt this recipe to create flavours of your own choice you can add dry ingredients into the 
cream to flavour or remove some of the cream from the recipe and substitute with your own 
ingredient preferences, jams, liquers, spices and juices make great additions.    
 
Best of luck, enjoy your chocolate making adventure 
 
Sophie  



	  

	  



	  

	  

Ingredients 
 

200g of milk 
chocolate (chopped 

finely and evenly) 
 

100ml of Double 
Cream 

 
25g of Butter 

 
Equipment 

Have the following 
items to hand, clean 
and completely dry 

 
Plastic bowl 

 
Wooden spoon or 

plastic spatula 
 

Baking tray with 
baking or plastic 
sheets (punched 

pockets are perfect!) 
 



	  

	  



	  

	  
	  

	  



	  

	  



	  

	  


