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Chocolate Truffles

INGREDIENTS

Serves 20

Cacao Butter
Cacao Powder

Coconut Sugar
Coconut Cream
Vanilla Extract

Truffle Center

1/3 cup
2 tbsp
6 tbsp
1/3 cup
1 tsp

Cacao Butter
Cacao Powder

Agave

Chocolate Shell

1/2 cup
2 tbsp
4 tbsp

Carrob Powder
Cacao Powder

Coconut Shreds

Dusting

1. Place a can of coconut milk, full fat (unsweetened) in the freezer along 
with an empty bowl for around 15-20minutes. Remove coconut milk from 
the freezer and open. Spoon out only the hard cream leaving behind the 
coconut water (keep it to use in a lovely vegan coconut curry :-)). Take the 
bowl from the freezer and place on a cold surface I.e bag of frozen peas etc 
add the coconut cream and whisk to a smooth thick cream, then place back 
in the freezer.

DIRECTIONS

2. Add the cacao butter to a sauce pan and very gently heat stirring 
constantly until it has all melted. Remove from heat and add the cacao 
powder, coconut sugar and vanilla extract. Mix and beat with a stiff spatula 
until a smooth paste forms (at this point the sugar may not have melted, 
you can gently heat again to help the process but don’t worry too much). 
Add the coconut cream and continue to beat allowing the mixture to 
become smoother. Place pan in an ice bath and continue to mix and fold 
until mixture sticks together and you can spoon out small balls (you can 
use a small melon baller or something similar, or simple use a teaspoon). 
Place on grease proof paper.

3. Using either the cold tap or the ice bath wet your hands and cool them down, then roll the spooned mixture to form 
balls. Once all have been rolled, place them back in the freezer for about an hour.

4. Melt the cacao butter in a saucepan gently. Once melted, add the cacao powder and agave mixing well. Place sauce-
pan in an ice bath continuing to mix at all times, reduce temp. to 27C/80F. Put back on the heat and gently increase to 
48C/118F continuously stirring. Place back in the ice bath and reduce temp. to 27C/80F. Put back on the heat and raise 
to 32C/89F.
5. Get the chocolate balls out of the freezer. Add carob powder to one bowl, cacao powder to another bowl & coconut 
shreds to a third bowl.

6. Coat the chocolate balls in the melted chocolate (I used chopsticks for this process, but whatever works best for you), 
then transfer to the carob powder and coat well, place on a plate with grease proof paper. Coat the next ball in melted 
chocolate and add to the cacao powder coating well, place on the plate. Coat the next ball in melted chocolate and coat 
with coconut shreds, place on the plate. Repeats these steps until all are done.
Stores these chocolates in the fridge. Enjoy :-)


