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—— P@ddy»é e 1.Break up the

chocolate, chop very finely a
. . x7 )]’ TEFL? put into mixing bowl with butter.

E AS I T NU1 | A— 2. Place the cream and sugar

/ in a saucepan, bring just to the

C[, e boil and remove from heat.
e 3. Pour the cream onto the

e chocolate and butter and beat until

chocolate melts and mixture is smooth

(makes 60 trufiles... b ndishiny.
‘enough fo sharel) 4. Freeze for a few hours, until firm 4

- / " enough to shape.
Lngredlentd 5. Mix the cocoa and icing sugar
* 340g chocolate > fogether, dust hands with mixture
~*60g butter : and roll mixture into truffle shapes.
* 200m| doy 6. Chill until serving, or keep
— e 5 Fa in air fight containers for
””””” Y9777 upto a week.
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