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Chocolate Truffles 

(Adapted from “Chocolate Truffles” by Alton Brown) 

Ingredients: 

 10 ounces of bittersweet chocolate chips (or finely chopped chocolate) 

 3 tbsp. unsalted butter 

 ½ cup heavy cream 

 1 tbsp. light corn syrup 

 ¼ cup liqueur (or ½ tbsp. extract) 

 ½ cup cocoa powder, finely chopped nuts, toasted coconut, sugar or sprinkles (OR you 

may choose to omit these toppings and leave truffles plain OR drizzle with additional 

melted chocolate of another sort, like white chocolate) 

 8 ounces of bittersweet chocolate chips (or finely chopped chocolate) 

 1 tbsp. vegetable shortening 

 

Directions: 

 Place the 10 ounces of chocolate in a medium glass bowl and microwave in increments of 

30 seconds, stirring after each, for a total of 2 minutes. Set aside 

 Heat the heavy cream and corn syrup in a small saucepan over medium heat until 

simmering, stirring frequently 

 Remove from heat and pour the mixture over the melted chocolate 

 Let stand 2 minutes and then, using a rubber spatula, stir gently until all of the chocolate 

is melted and the mixture is smooth and creamy 

 Gently stir in liqueur or extract 

 Pour the mixture into a shallow dish and chill in the refrigerator for 1 hour  

 Using a melon baller or small cookie scoop, scoop chocolate into a sheet pan lined with 

parchment or a silicone mat and return to the refrigerator for 30 minutes (if you initially 

chilled your chocolate longer than 1 hour you many need to let it warm up slightly before 

you are able to scoop it. If you use cookie scoop, don’t fill it more than about halfway for 

each portion or your truffles will be huge!) 

 Put your topping (cocoa powder or whatever you are using) in a shallow dish 

 Melt the remaining 8 oz. of chocolate with the vegetable shortening in a double boiler, 

mixing until melted and smooth. Be sure not to allow any moisture into the bowl or the 

chocolate could seize up.  
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 Remove truffles from the refrigerator and shape the mounds into balls between your 

palms  

 Using an ice cream scoop or tablespoon, dip each truffle in chocolate and turn to fully 

coat. Lift to allow excess to drip off and then place in the dish with your topping 

ingredients, again rolling to coat and then place on another parchment lined sheet. OR 

skip the topping and simply place on parchment after dipping in chocolate 

 Repeat with all of the truffles and then allow to set-up in a cool place for at least 1 hour.  

 Store in an airtight container in a cool, dry place or in the refrigerator  


