
Raspberry Truffles
 Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 cup confectioners' sugar

2 tablespoons framboise  well (or other liqueur--kirsch, amaretto, and Cointreau all work ) 

0.5 cup heavy cream

20 ounces bittersweet chocolate  cut into small pieces (or semisweet chocolate chips) 

1 tablespoon butter  unsalted softened 

Equipment
bowl

baking sheet

READY IN

45 min.

SERVINGS

35

CALORIES

124 kcal

https://whatsheate.com


sauce pan

whisk

baking pan

wax paper

melon baller

Directions
Place 8 ounces of the chocolate pieces and the butter in a large bowl. In a small saucepan

over low heat, bring the cream to a simmer.

Remove from heat and pour half the cream into the bowl.

As the chocolate melts, slowly whisk the mixture together until smooth. Then gradually add

the remaining cream until it's completely incorporated and the ganache is thick and shiny.

Whisk in the framboise.

Pour the ganache into a 2-inch-deep baking pan, spread evenly, and place in the freezer for

30 minutes or until set (it should have the consistency of fudge). Using a melon baller or a

small spoon, form rounds and place them on a baking sheet lined with parchment or wax

paper.

Let the truffles harden in the freezer for about 15 minutes. After removing from the freezer, roll

truffles between your hands into marble-size spheres, squeezing slightly (try to do this

quickly, otherwise they'll become too soft). You can now dust the truffles with cocoa and

serve them as is, but they'll hold their shape better if you coat them with chocolate first.

Let the truffles rest in the freezer while you make the chocolate glaze.

Place the remaining chocolate pieces in a large bowl over a saucepan of simmering water and

stir occasionally, until the chocolate is completely melted.

Remove from heat and let cool at room temperature, stirring occasionally, until the chocolate

starts to set at the edge of the bowl. Drop the truffles into the melted chocolate and retrieve

them with a fork, allowing any excess chocolate to drip off.

Garnish immediately or leave the truffles plain and proceed to step

GARNISH: Set the freshly coated truffles on a plate and sift confectioners' sugar over them.

Turn the truffles and sift again to cover completely.

Place the truffles on the lined baking sheet and allow them to set in the refrigerator for 5

minutes. Truffles will keep for about 2 weeks, chilled or at room temperature, when stored in a



tightly sealed container.

Nutrition Facts

 PROTEIN 3.54%
  FAT 56.62%

  CARBS 39.84%

Properties
Glycemic Index:0, Glycemic Load:0, Inflammation Score:-2, Nutrition Score:2.605217371136%

Nutrients (% of daily need)
Calories: 124.2kcal (6.21%), Fat: 7.76g (11.94%), Saturated Fat: 4.56g (28.48%), Carbohydrates: 12.29g (4.1%), Net

Carbohydrates: 10.99g (4%), Sugar: 9.68g (10.75%), Cholesterol: 5.67mg (1.89%), Sodium: 2.72mg (0.12%), Alcohol:

0.22g (100%), Alcohol %: 1.16% (100%), Caffeine: 14.15mg (4.72%), Protein: 1.09g (2.18%), Manganese: 0.22mg

(10.75%), Copper: 0.2mg (10.16%), Magnesium: 28.78mg (7.2%), Iron: 1.03mg (5.72%), Fiber: 1.3g (5.18%),

Phosphorus: 44.24mg (4.42%), Zinc: 0.44mg (2.92%), Potassium: 95.5mg (2.73%), Selenium: 1.49µg (2.13%), Vitamin

A: 68.08IU (1.36%), Vitamin K: 1.3µg (1.24%), Calcium: 12.43mg (1.24%)


