
 

CHOCOLATE TRUFFLES 
Makes 48 servings | Serving size: 1 truffle 

PREP TIME 

4 hr 

COOK TIME 

10 min 

TOTAL TIME 

4 hr 10 min 

 
If you are looking for a DIY Mother’s Day present that will impress all of the 
ladies in your life, you have to give these truffles a try. Don’t be alarmed by 
the directions—these are actually really easy! We simply included a lot of 
expert tips to make sure your truffles are chocolate shop-worthy! 
 

Ingredients 
● ½ pound heavy whipping cream 
● 2½ pounds high-quality* chocolate, divided 
● Extract of choice to taste (mint, cherry, almond, etc.)† 
 

Directions 

1. Melt 1½ pounds of the chocolate either in a double boiler or a microwave. (If melting in the 

microwave, heat for 3 minutes at 20–30% power, stir, then repeat until melted. If melting in a double 

boiler, heat on low and allow the chocolate to melt for 15–20 minutes while mixing. You don’t want to 

get the chocolate too hot or allow steam from the bottom pot to come out and get into the chocolate, 

so do not boil the water in the base pot. To make sure that your pots aren’t getting too hot and 

burning the chocolate, you should be able to touch, but not leave your hand on, the lower pot. You 

should also be able to touch and comfortably leave your hand on the top pot. It should be just 

warmer than room temperature.) 

2. In a medium pot, heat the heavy whipping cream to a gentle simmer, but do not boil it.  

3. Simmer for about 1–2 minutes until a film forms on the top, and it starts to turn a pale yellow. Don’t 

cook it too long, otherwise it will curdle, but if you don’t cook it long enough, your truffle will mold.  

4. Cool the cream slightly. (You can let it sit for a few minutes, or you can add a tablespoon of cold 

butter to help cool it down, if desired.) 

5. Once the cream has cooled to almost room temperature, add the melted chocolate. 

6. Mix until smooth. (It might not look right at first, but just keep mixing.) 

7. Add flavoring and mix again.  

8. Place a long sheet of plastic wrap in a shallow casserole dish. (Your sheet should be about twice as 

long as the dish and hang over the sides.) 

9. Pour the mix into the casserole dish, then wrap the remaining saran wrap over the top of the mixture. 

Make sure the mixture is fully contained by the plastic wrap. 

10. Cool in the fridge for at least 3 hours.  



11. Once cooled, cut into small squares, then roll each square into a small bowl. (It helps to put 

cornstarch on your hands to keep things from sticking. I also like to put cornstarch on a cookie sheet 

and place the rolled balls on the cookie sheet until they are ready to use.) 

12. Melt the remaining pound of chocolate for dipping, using the same process as above. Once your 

chocolate has melted, let it cool to about 68°F. Otherwise, it will streak. (To know if your chocolate is 

ready without using a thermometer, pull out a small amount of chocolate with a fork, then let it to 

drizzle back into the ball. The drizzled bit should remain on top and not melt back in. At this point, 

your chocolate is ready to use.) 

13. Dip each truffle in the chocolate, then place it on a parchment-lined cookie sheet. 

14. You can add toppings before the chocolate sets, if you would like. 

15. Cool, and the chocolate will harden. 

16. Enjoy! Store (unlikely) leftovers in the fridge. 

 

*This works with milk or dark chocolate. Be sure to use high-quality chocolate—preferably designed 

for chocolate making. Use nothing that contains wax. 

 

†Depending on the type of extract you use, you may need more or less. A ½ teaspoon is a good 

starting place, unless you are using a strong, high-quality extract like we did, in which case, we used 

4 drops.  

 

 

 

 

 

 


