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( Boozy Caramel Bonbons
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READY IN SERVINGS
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CALORIES
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240 min. 204 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

2 ounces plus light

16 ounces couverture chocolate 58%

20 servings sea salt for sprinkling

5 ounces cup heavy whipping cream

0.5 teaspoon salt

6.9 ounces granulated sugar

2 ounces water

2 tablespoons bourbon
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2 tablespoons butter

2 vanilla pod

Equipment

[

HiNIEimEnn

bowl
sauce pan
oven
whisk

pot

stove

pastry brush

Directions

[
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In a medium saucepan with a heavy bottom, combine the sugar, water, and corn syrup and
stir. Wash down the sides with a pastry brush dipped in clean water, then place over
medium-high heat for 7-10 minutes, at which point the mixture will begin to darken. Swirl the
pot to even out the caramelization, and allow the caramel to turn deep amber. Then, stand
back and slowly add the cream (the mixture will sputter, rise in the pot, and spit; be very
careful) and turn off the heat. Once it is safe, whisk in the heavy cream, until smooth.

Whisk in the butter until it melts completely.
Whisk in the vanilla seeds, booze, and salt and allow the mixture to cool completely.

Chop the chocolate into very small pieces and divide the chocolate evenly into one very large
bowl and one small bowl (the large bowl is the bowl that you will melt the chocolate in, the
small one contains the "seed" chocolate for tempering). Set a pot of water to boil on the
stove. When the water is boiling, turn off the heat and place the large bowl of chocolate over
the water. Temper the chocolate (for a full tutorial, click here) by stirring to bring to chocolate
to 115°F. Then, begin adding the reserved chocolate a little at a time and vigorously stirring the
mixture, without stopping. Continue to add the reserved seed chocolate and agitating until
the chocolate comes down to 90°F. The chocolate is now tempered. Check to be sure that

there are no solid pieces of chocolate left in the bowl.

Wave the mold over a flame on the stove or place it in a warm oven for just a moment to
warm it up slightly (this will help the chocolate flow over it, rather than seizing up immediately
when it hits the mold, which prevents air bubbles from forming). Then pour the chocolate into



each of the cavities in the mold. Allow it to stand for 10 seconds, then invert the mold over
the bowl, allowing the excess chocolate to run off. Tap the mold to shake out additional
excess, then turn the mold back over. With a flexible metal scraper, scrape over the top,
cleaning off any excess chocolate on the sides.

Place the mold in the fridge for 2-3 minutes, then remove.
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Sprinkle a pinch of sea salt into each of the shells. Using a piping bag fitted with a small tip or
a cone of parchment, pipe the cooled caramel into the shells, stopping a 3-4 millimeters
below the edge (it's very important to leave room, otherwise the chocolates will not seal).
Ensure that the chocolate is still tempered (if it is not, you will need to bring it back to 115°F
once again, then down to 90°F, otherwise, your bonbons will be streaky on the bottom). Pipe
or pour chocolate over the tops of each bonbon. Scrape the top clean to create a seal, then
place the mold in the fridge for 2-3 minutes and remove. Twist the mold to release the
chocolates, then turn it upside down and tap them out of the mold. Clear the work surface of
bonbons, and pound the mold against the counter to release any stragglers. Store the

chocolates in a cool, dry place.

Nutrition Facts
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PROTEIN 2.93% [ FAT 54.75% CARBS 42.32%

Properties
Glycemic Index:7.7, Glycemic Load:7.24, Inflammation Score:-1, Nutrition Score:0.76347827271599%

Nutrients (% of daily need)

Calories: 204.2kcal (10.21%), Fat: 13.44g (20.68%), Saturated Fat: 8.16g (50.97%), Carbohydrates: 23.38g (7.79%),
Net Carbohydrates: 21.16g (7.69%), Sugar: 19.74g (21.94%), Cholesterol: 11.02mg (3.67%), Sodium: 266.06mg
(M.57%), Alcohol: 0.5g (100%), Alcohol %: 1.29% (100%), Protein: 1.62g (3.24%), Fiber: 2.22g (8.89%), Vitamin A:
139.17IU (2.78%)



