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In Love with Easy-to-Make Chocolate Truffles

Teaser Line:

Four ingredients, infinite enjoyment!

Facebook and/or Twitter Words:

Just four ingredients, carefully combined, create the most swoon-worthy morsels of chocolate. We show you how to make your own chocolate truffles step-by-step in our latest newsletter. <link>
Chocolate and the season of love go together so well! We’ve been making chocolate truffles recently to celebrate Valentine’s Day. We’ll show you how to make your own in our latest newsletter: <link>

Make your own meltingly smooth chocolate truffles for sharing during this season of love. Just four ingredients form the inner soft ganache, then are dusted in cocoa powder. Follow our step-by-step instructions for success in our latest newsletter: <link>
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INTRO TEXT   
Chocolate devotees remember their first truffle with the same detail and fondness that they remember their first kiss! With chocolate truffles, the soft ganache dissolves perfectly at mouth temperature, eliciting no words, only sighs.

IN THIS ISSUE, we equip you with the knowledge and skills for devising your own signature chocolate truffles. You'll be amazed at the ease of fashioning your own versions, and delighted at the response of the lucky people you share them with - if you share, that is!
MAIN BODY:

	Chocolate truffles are traditionally rough, cocoa-dusted balls of ganache named so because of their similarity to the rare and greatly prized mushroom truffles. They are deceptively easy to make for something that is so incredibly special to eat! They are formed from a ganache (a French term, pronounced "GUH-nash"), which is a mixture of chocolate and cream. Warm cream integrates with the chocolate's structure giving it a lighter, whipped-like texture. The result is a bite of chocolate that rapidly dissolves in the mouth giving new meaning to the common phrase, "melt in your mouth."

Swoon-worthy truffles are created with four ingredients and just a few minutes of hands-on time. Use your best chocolate, manage the temperatures along the way, and apply a little patience as the truffles chill and cure. A common ganache ratio is twice as much chocolate to cream by weight. You’ll find them easy to make, and wonderful to share.

Ingredients:
8 oz. dark chocolate (60% cacao or greater)

1/2 cup heavy cream

1 teaspoon vanilla extract

1/4 cup dark cocoa for dusting

Steps for Making the Ganache:
1. Prepare the chocolate by chopping into small pieces about the size of chocolate chips or smaller. Place in a shallow bowl.

2. Warm the cream in a small (2 qt) saucier to just below the simmering point. Remove from heat. Add the vanilla extract (or other flavorings).

3. Carefully pour the cream over the chocolate. Let set undisturbed for about 5 minutes, then stir gently until the cream and chocolate combine into a silky smooth mixture. (Do not add the chocolate to the cream; the pan will hold too much heat and potentially affect the chocolate.) If additional warmth is needed to completely melt the chocolate, place the bowl over simmering water, or heat for 10 second intervals in a microwave oven stirring after each interval. Let cool to room temperature, about 30-45 minutes. If the ganache separates during mixing, simply add a few drops of cold cream and stir.

4. Once at room temperature the ganache is ready to be refrigerated for an hour or longer until ready to assemble the truffles. When chilling, cover well to avoid odors infiltrating the chocolate.

Assembling the Truffles:

5. When ready to form the truffles, use a small scoop or two spoons to portion the chocolate into rough 1-inch balls. Leave the pieces in rustic form, or briefly roll the chocolate into balls with the palms of your hands – work quickly to minimize any melting from the heat of your hands. Roll the truffles in cocoa powder or another covering of your choice.

Serving Tip: Serve truffles at room temperature; this will allow the delicate flavors to bloom in the mouth and for the best texture and mouth feel. Wait 30 minutes before serving to allow them to come to room temperature. Otherwise, truffles are perishable and should be kept refrigerated. 
Truffle Coverings: Try different coverings for scooped truffle balls for another look and taste:

White powdered sugar, or superfine granulated sugar

Chopped nuts: almonds, pecans, walnuts, pistachios, salted peanuts
Cocoa powder, or crushed cacao nibs

Finely shredded coconut

Variations: Enjoy any number of distinctly flavored truffles by adding flavorings to the warm cream.

Amaretto Truffles – add 1 tablespoon of Amaretto liqueur

Mint Truffles – add 1 teaspoon peppermint extract

Grand Marnier Truffles – add 1 tablespoon of the orange-flavored, Grand Marnier liqueur

Cinnamon Truffles – add 1/2 teaspoon ground cinnamon

Spicy Truffles – add 1/4 teaspoon cayenne pepper

Tips for Working with Ganache: Ganache is built to melt quickly in your mouth with its very low melting point compared to plain chocolate. While this melting quality makes truffles delightful to eat, it makes working with the ganache tricky. To form the ganache into individual truffles, try one of these methods:

By Hand - Scoop a small spoonful of thoroughly cooled, refrigerated ganache. Roll in the palm of your hands quickly forming a small round ball. A very small ice cream scoop, or melon baller may be quite useful in forming a ball that can be finished off quickly by hand.

Piping - Alternatively, placed cooled, (not refrigerated), ganache in a piping bag. Squeeze out equal mounds of ganache on a cookie sheet lined with wax or parchment paper and dusted with cocoa. Dust the tops of the truffles, then chill thoroughly.


Sheeted - Ganache can be poured in a lined shallow pan, cooled until firm, then cut into squares or shaped with small cookie cutters.
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All-Clad Saucier Pan
Even heating is the hallmark of a quality pan. The tri-ply construction is constructed with a hevy bottom that efficiently transfers heat to the sides. The sloped, rounded sides of this pan makes it easy to whisk sauces – no corners! Stay cool handle, well-fitting lid.































































