Amoumt Measurs Inovedient - Freparation Method

Rt T T
T Dithersmest chooolate - Virely ohopeed

oL sy CTEaEm
t

s
gt Pl

]

Dlezpoons heavy OTeam
bl
BEROO warilla extract
i zalt
tablespoons  unsalitsd botber - ool indo 8 pleces arngd sofberesd

i
i

szpoorns liahb corn syrup

!...Zn
by by
ERI A A A
Pl
i

A chatohr-process Cooos powcisr
M4 oup confactionsr’ s susar

Harnachs: Liohtly coat 8 inch baking dish with veostable odl sprau.

Make parchment sling by folding 2 long sheebs of pavohment so thet they are sz wide s 8
irech baking pane Lag sheebs of parchment in pan perpendiculse o one another, with sxtra
parchment haroin over the side of the pane Push parchmesst inbo cornses and e sides of

HE,

par, fold overhand over edoss of pan argd ore

Microwasve chooolate in bowl st 385 power, stiveing occassionally, antil mostly melied ard

Few s=mall chooolate pieces remair, L L o 3 omirutes, Flace ovream i messurinsg oo and
micromasve until warm bo bouch, about 38 seconcs. Stivn oorn syrue, vanilla, and =alt dndo

CrEam. Four orean mixture over chooolate, cover bowl, arnd let stand for 3 minutes,

= =tiv choocolate mixburse, working in
Viouid from around edo » tPhick, sard poddino-like, Sdd butter
arwd =tiv until completely combined. Tramsfer mixbture o prepared pan, cower with plastio

With wooden spoon, start st center of bowlamd gsntl

@ ot boal until misture iz alossy,

1
wrap, ared ohdll unddl fivm, st lesst 2 hours

Coating Bemowve baking dish from refvigerator arngd let stand st oroom bemperaturs for 28

mirndbes, Mearohile, =7t cocos powder ared suoar thorooh fins-nesh strainst into lavas bowl,

Uzing parvchment overhang, 17D genachs out of pan and place it upside down on oubbing
boaro. Pesl off pavchment arnd re-invert sguare. Using chets bnife, oul into L inch sguares,
rurring krdfe undsre hobt water arngd wiping dry bebesen slices F it staris o shick, Gernily
zauiish corners of sach piecs o round edoss slichtly, Dust hands with some cooos misture
argd roll 4 rounded pleces into balls, Flace bhalls in cocos mixbure arnod voll svenly to coat.
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Tramnsfer costed balls to strainer and tap over cake pan o loosen ang excess, Trams?
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o larse alctisht container and repeat. Cover and refrizerate for 2 hours to L oeesk., L
truffles =it st room tempaerature for 28 minutes before serwving



