
Dark Chocolate Truffles with Fleur de Sel
 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
8 ounces bittersweet chocolate  chopped 

12 ounces bittersweet chocolate

0.3 teaspoon sea salt

1 serving sea salt  to taste 

0.5 cup dutch process cocoa  sifted 

0.7 cup heavy whipping cream

0.3 cup sugar

1 tablespoon water

READY IN

42 min.

SERVINGS

1

CALORIES

4113 kcal

https://whatsheate.com


Equipment
bowl

frying pan

baking sheet

sauce pan

baking paper

double boiler

kitchen thermometer

microwave

ice cream scoop

pastry brush

Directions
Microwave 8 oz. chocolate in a glass bowl at HIGH 1 minute or until melted.

Combine sugar and water in a small heavy saucepan; cook over medium heat until sugar

dissolves, stirring gently. Continue to simmer, without stirring, about 7 minutes or until syrup

is golden, brushing down sides of pan with a pastry brush dipped in water; remove pan from

heat. Carefully add cream (mixture will bubble). Return pan to low heat, and simmer, stirring

until smooth. Stir in 1/4 tsp. fleur de sel.

Remove from heat.

Add cream mixture to melted chocolate; stir until smooth, and let cool. Cover and chill 3

hours or until firm.

Place cocoa in a bowl. Shape chocolate mixture into 1" balls (we used a 1" ice cream scoop);

roll in cocoa.

Place truffle balls on a baking sheet; chill until firm.

Place 12 oz. chocolate in top of a double boiler over simmering water until a thermometer

inserted into chocolate registers 115.*

Remove top insert; working quickly, dip truffles in melted chocolate, coating completely. Lift

out truffles with a small fork, letting excess chocolate drip off. Tilt double boiler insert, if

needed, to make dipping and coating easier. Return top insert to heat every few minutes to



keep chocolate at 11

Transfer truffles to parchment paper.

Sprinkle truffles lightly with additional fleur de sel.

Let stand until chocolate coating is set.

*It's important to keep the saucepan of melted chocolate at 115 for coating the truffles. As

your guide, use a candy or digital thermometer, easily found at your local cook store. Once

this chocolate coating hardens on the candy, it will lend a nice crunch when you bite into it.

Nutrition Facts

 PROTEIN 4.51%
  FAT 59.82%

  CARBS 35.67%

Properties
Glycemic Index:70.09, Glycemic Load:34.91, Inflammation Score:-10, Nutrition Score:53.568695933922%

Flavonoids
Catechin: 27.87mg, Catechin: 27.87mg, Catechin: 27.87mg, Catechin: 27.87mg Epicatechin: 84.46mg, Epicatechin:

84.46mg, Epicatechin: 84.46mg, Epicatechin: 84.46mg Quercetin: 4.3mg, Quercetin: 4.3mg, Quercetin: 4.3mg,

Quercetin: 4.3mg

Nutrients (% of daily need)
Calories: 4112.88kcal (205.64%), Fat: 280.54g (431.61%), Saturated Fat: 164.88g (1030.48%), Carbohydrates:

376.42g (125.47%), Net Carbohydrates: 315.15g (114.6%), Sugar: 263.43g (292.7%), Cholesterol: 213.31mg (71.1%),

Sodium: 884.98mg (38.48%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 586.51mg (195.5%), Protein:

47.63g (95.27%), Manganese: 9.17mg (458.41%), Copper: 8.73mg (436.48%), Magnesium: 1223.75mg (305.94%),

Fiber: 61.27g (245.08%), Iron: 42mg (233.34%), Phosphorus: 1881.82mg (188.18%), Zinc: 18.34mg (122.29%),

Potassium: 4020.33mg (114.87%), Selenium: 58.84µg (84.05%), Vitamin A: 2615.9IU (52.32%), Calcium: 512.72mg

(51.27%), Vitamin K: 46.98µg (44.74%), Vitamin B2: 0.69mg (40.54%), Vitamin E: 4.85mg (32.32%), Vitamin B3:

5.79mg (28.95%), Vitamin B5: 2.21mg (22.15%), Vitamin B12: 1.27µg (21.24%), Vitamin D: 2.54µg (16.92%), Vitamin B1:

0.25mg (16.45%), Vitamin B6: 0.3mg (14.95%), Folate: 20.11µg (5.03%), Vitamin C: 0.95mg (1.15%)


