
Chocolate Bourbon Truffles

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
2 tablespoons bourbon

2 oz melting disks  white 

0.5 cup heavy cream

8 ounces bittersweet chocolate  dark chopped (I used Trader Joe's ) 

Equipment
bowl

baking sheet

sauce pan

READY IN

130 min.

SERVINGS

20

CALORIES

105 kcal

https://whatsheate.com


microwave

pastry bag

Directions
Put the chopped chocolate in a heat proof bowl.

Put the cream in a small saucepan and heat just until it starts to boil.

Pour the hot cream over the chocolate. Stir until chocolate is melted, then stir in bourbon.

Chill for 30 minutes to an hour, or just until it’s thick enough to scoop. Using a spoon or small

cookie scoop, scoop up chocolate and roll it into ball between gloved palms. Chill the

chocolate balls for a few hours or until they are very cold and firm.Melt your dipping

chocolate in the microwave using 50% power and stirring every 30 seconds. Dunk the

chocolate balls in the chocolate and lift them out using two forks.

Let excess chocolate drip back into the bowl. Set on a waxed paper line cookie sheet and chill

until firm. Put white chocolate in a zipper bag or heavy duty pastry bag.

Put the bag in the microwave for 15 seconds, knead bag, then repeat until white chocolate is

melted. Snip off bottom corner (or tip) of bag and let white chocolate cool slightly so it

doesn’t come out of the bag too fast. Squeeze it over the dipped truffles and let it set.to 25

depending on how big you make them

Nutrition Facts

 PROTEIN 4.04%
  FAT 65.38%

  CARBS 30.58%

Properties
Glycemic Index:4.25, Glycemic Load:1.17, Inflammation Score:-1, Nutrition Score:2.1108695597428%

Nutrients (% of daily need)
Calories: 104.63kcal (5.23%), Fat: 7.4g (11.39%), Saturated Fat: 4.42g (27.6%), Carbohydrates: 7.79g (2.6%), Net

Carbohydrates: 6.88g (2.5%), Sugar: 6.01g (6.68%), Cholesterol: 8mg (2.67%), Sodium: 5.31mg (0.23%), Alcohol:

0.5g (100%), Alcohol %: 2.94% (100%), Caffeine: 9.75mg (3.25%), Protein: 1.03g (2.06%), Manganese: 0.15mg

(7.54%), Copper: 0.14mg (7.21%), Magnesium: 20.71mg (5.18%), Iron: 0.73mg (4.06%), Phosphorus: 37.98mg (3.8%),

Fiber: 0.91g (3.65%), Zinc: 0.34mg (2.24%), Potassium: 78.09mg (2.23%), Vitamin A: 93.99IU (1.88%), Selenium:

1.26µg (1.8%), Calcium: 16.6mg (1.66%), Vitamin B2: 0.02mg (1.46%), Vitamin K: 1.26µg (1.2%)


