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CHOCOLATE TRUFFLES, STEPHANIE HERSH 

Stephanie was Julia Child’s assistant until her death and is a good friend.  This is a wonderful, simple truffle recipe.  Quick, easy to prepare and quickly gone! 

2 cups semisweet chocolate chips  

2 ounces baking chocolate

4 ounces butter

1 ½ cups extra heavy cream

2 cups powdered sugar

2 cups cocoa

2 cups finely chopped nuts 

In a bowl, in a microwave, melt the chocolate chips, chocolate, butter and ½ cup heavy cream, Whisking until smooth.

Add the remaining cream and whisk until smooth.  Allow to cool to room temperature.

Fit a pastry bag with a #5 plain tip and pipe rounds onto a parchment or waxed paper lined baking sheet.

Refrigerate until firm.  If you are in a hurry you can put them in a freezer. 

Meanwhile place the sugar, cocoa and nuts in separate bowls.

When the truffles are firm, divide among the bowls and roll into balls coating them evenly.

Remove to a tray and keep refrigerated, covered until 30 minutes before serving.

Yields 24 truffles. 

 

If you do not own a pastry bag, you can place the mixture into a plastic storage bag, snip off one corner and  pipe out the mounds, or just drop spoonfuls of the mixture onto the baking sheet  and chill until firm enough to roll into balls.  

 

These are best served close to room temperature, but if left out in a warm room they can melt.  So take care.
