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The Blackboard

TRUFFLES kaicollective
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Preparation time: 30 minutes
Chilling time: minimum 3 hours or overnight

Makes: 36
275g (100z) dark chocolate, Place the chocolate in a large bowl. Bring the cream
minimum 60% cocoa solids, broken into pieces to the boil and pour it over the chocolate. Stir gently
250ml (9fl 0z) double cream until the chocolate has melted, trying not to create

bubbles. Leave to cool for 2 minutes, then add the

509 (20z) unsalted butter, at room temperature butter in two stages and stir in gently, Once the butter

50g (202) cocoa powder is im'm‘p()r.ltwl, the ganache should be smooth and RayWhite
glms_\' with no oil slick on the surface. If the mixture Commtment
splits and an oil slick appears, put the whole lot in a Two Dedicated
food processor and blend briefly until the mixture re- Salespersons Every Listing

emulsifies. Set the truffle mixture in the fridge for a

minimum of 3 hours or u\m‘night.

Remove the ganache from the fridge about 15 minutes
before yvou want to make the truffles, depending on
room temperature, Put the cocoa into a bowl. Ensure

vour hands are cold and dry, then dust them with

cocoa. Take spnrmfuf.s ol the gannr]u- mixture (usc a

Team Commitment

teaspoon or a tablespoon, t|cp(-nding on how ]argt you Pe o

like your truffles) and roll the mixture into a ball in -—/ﬂ \ e
vour cocoa-dusted hands. Drop cach shaped truffle Q\ 6% o the Bowiel
into the bowl of cocoa, turn it around and then toss it
between your palms to remove any excess powder.
The truffles can then be returned to the fridge and

kept for up to 2 days as long as they are stored in an

airtight container.
&

From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career both as a Fine Dining Chef and as a Hospitality Consultant.

Sharing here with you is a growing database of recipes. Free.
Call Jasmine Sergeant of Team Commitment whenever you are curious of the value of your home.

Until then, please enjoy & feel free to share growing recipe database

Email: jas.sergeant@raywhite.com Phone:021 184 2626
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