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Ingredients

I:‘ 0.3 cup dutch-processed cocoa powder unsweetened
D 1 egg yolk boiling at room temperature

I:‘ 8 ounces bittersweet chocolate finely chopped

I:‘ 6 tablespoons butter unsalted cut into small pieces ()
I:‘ 30 servings frangelico fine

I:‘ 30 servings frangelico

I:‘ 30 servings frangelico fine

Equipment
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bowl
frying pan
whisk
sieve

kitchen thermometer
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To make the truffles, place the chocolate and butter in a 4- to 6-cup heatproof bowl setin a
wide skillet of barely simmering water over low heat. Stir frequently until chocolate and butter

are completely melted and smooth.
Remove bowl; set aside. Leave skillet on low heat.
Place the egg yolk in a small bowl. Gradually whisk in the boiling water.

Place bowl in skillet; stir constantly until yolk mixture thickens slightly to consistency of light

cream and registers between 160° and 165°F on an instant-read thermometer.
Remove from skillet; scrape yolk mixture immediately over melted chocolate

Stir gently, without whisking or beating, just until egg is completely incorporated and mixture
is smooth.

Pour through a fine strainer into a clean bowl. Cover and chill until firm, 2 hours or more.

To form the truffles, remove truffle mixture from refrigerator; allow to soften about 30

minutes if mixture is very hard.

Pour cocoa into a pie plate. Dip a melon bailer or small spoon into a glass of hot water, wipe
off any excess water, and scrape across surface of chilled truffle mixture to form a rough 1-
inch ball. Pinch truffle into shape with fingers if necessary; it should not be perfectly round.
Deposit truffle into the cocoa. Repeat with remaining truffle mixture. Gently shake pie plate to
coat truffles with cocoa. Truffles can be stored, tightly covered and refrigerated, up to 2
weeks or frozen up to 3 months.

Variation

Add 1 teaspoon peppermint extract to the melted chocolate with the egg mixture.

Nutrition Facts
I

PROTEIN 4.37% [ FAT 69.82% cARBS 25.81%



Properties
Glycemic Index:O, Glycemic Load:O, Inflammation Score:-1, Nutrition Score:1.7734782682813%

Flavonoids
Catechin: 0.62mg, Catechin: 0.62mg, Catechin: 0.62mg, Catechin: 0.62mg Epicatechin: 1.88mg, Epicatechin:
1.88mg, Epicatechin: 1.88mg, Epicatechin: 1.88mg Quercetin: 0.Img, Quercetin: 0.Img, Quercetin: 0.Img, Quercetin:

0.Img

Nutrients (% of daily need)

Calories: 67.96kcal (3.4%), Fat: 5.46g (8.4%), Saturated Fat: 3.24g (20.24%), Carbohydrates: 4.54g (1.51%), Net
Carbohydrates: 3.58g (1.3%), Sugar: 2.8g (3.11%), Cholesterol: 12.95mg (4.32%), Sodium: 1.55mg (0.07%), Alcohol:
0Og (100%), Alcohol %: 0% (100%), Caffeine: 8.7mg (2.9%), Protein: 0.77g (1.54%), Manganese: 0.14mg (6.86%),
Copper: 0.13mg (6.57%), Magnesium: 18.16mg (4.54%), Fiber: 0.96g (3.83%), Iron: 0.63mg (3.49%), Phosphorus:
29.68mg (2.97%), Zinc: 0.28mg (1.88%), Potassium: 58.71mg (1.68%), Vitamin A: 82.41U (1.65%), Selenium: 1.14pg
(1.62%)



