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Introduction

[image: ]Welcome to the Ultimate Chocolate Truffles Recipe Collection! And thank you for buying this book.

As you read these pages, you will see that this is the world’s best collection of chocolate truffle recipes! 

You are about to be introduced to the most amazing truffle taste sensations that exist! We wanted this to be the best collection of chocolate truffle recipes you can get, and so we have researched, studied, investigated, and scoured many, many, classic, regional  and fantastic recipes from different countries, and even gone into the kitchen to create some new, truly magnificent truffles that you won’t find anywhere else! There are here just for you!

And we have included all those classic truffles recipes, all the most unusual-yet-delectable truffles we discovered and all the ridiculously wonderful truffles we created! All in one book - elevating this book to the world’s best chocolate truffle recipe collection.

As you go through this book, you will see many different ways to create truffles and a variety of different variations of those recipes.

More than that, as you read this book, you will also see how you yourself can adapt, create and design your own truffle-gasms!

So, by the end of this book you will know over 100 different, delectable, delicious, defiantly-amazing chocolate truffle recipes!

Right after this introduction, we will start the book with a few tips on how to coat, cover and create the truffles I the book, and then we will get on with the show. So, without further adieu we will let these flavor combinations speak for themselves! 

So let’s begin!


Tips for Coating and Creating the Truffles

Use confectioner’s sugar as a form of flour when roiling the truffle balls.

When rolling melted chocolate in other coatings, such as chopped nuts or coconut, do it just as the chocolate is hardening.

When dipping the truffles into the melted chocolate coating, an easy way to do this is to use a barbecue skewer (metal or wood) and slide the skewer carefully into the truffle. Then use the skewer like a fondue stick and dip the truffle in the melted chocolate, rolling it quickly.

Use another skewer to push the truffle onto a pan or baking sheet that will be placed into the refrigerator. 

Finally, after rolling the truffle balls and using the skewer and rolling tricks, it is very important to do one final thing…Eat the delectable truffle…We hope that hasn’t confused you! [image: ]


Dark Chocolate Truffles

Ingredients:

1/4 cup butter

1/2 cup confectioner's sugar

1 egg yolk 

1/4 cup heavy cream

8 oz. dark chocolate, broken into small pieces 

Melted dark chocolate for the coating

 

Method:

Melt the dark chocolate and butter in a microwave safe bowl or in a double boiler over low heat.

Stir constantly until smooth, then remove from heat. 

Add sugar, egg yolk and heavy cream gradually, beating with a mixer until smooth and silky.

Refrigerate until cool enough to shape. 

Roll into 1 inch balls and then roll in the different coatings. Chill until firm.

 


Milk Chocolate Truffles

Ingredients:

1/4 cup butter

1/2 cup confectioner's sugar

1 egg yolk 

1/4 cup heavy cream

8 oz. milk chocolate, broken into small pieces 

Melted dark chocolate for the coating

 

Method:

Melt the chocolate and butter in a microwave safe bowl or in a double boiler over low heat.

Stir constantly until smooth, then remove from heat. 

Add sugar, egg yolk and heavy cream gradually, beating with a mixer until smooth and silky.

Refrigerate until cool enough to shape. 

Roll into 1 inch balls and then roll in the different coatings. Chill until firm.


Fried Truffles

Ingredients:

1/4 cup butter

1/2 cup confectioner's sugar

1 egg yolk 

1/4 cup heavy cream

8 oz. milk chocolate, broken into small pieces 

Melted dark chocolate for the coating

3 cups crushed cornflakes

1 teaspoon cinnamon 

3 egg whites

 

Method:

Melt the chocolate and butter in a microwave safe bowl or in a double boiler over low heat.

Stir constantly until smooth, then remove from heat. 

Add sugar, egg yolk and heavy cream gradually, beating with a mixer until smooth and silky.

Refrigerate until cool enough to shape. 

Roll into 1 inch balls and then roll in the different coatings. Chill until firm.
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