
1 - 4 oz chocolate Bar, finely chopped

2/3 cup heavy cream

1 tbsp butter, room temperature

1/2 tsp vanilla

1 cup freeze-dried strawberries, crushed

Prep Time: 10 min Total Time: 2 hrs Servings: about 12

CHOCOLATE COVERED
STRAWBERRY TRUFFLES

Ingredients
Place chocolate in a heat proof bowl. 

Heat heavy cream until simmering

Add heavy cream and butter to chocolate. Let sit for 

5 min. The add vanilla and stir until smooth. 

Cover and refrigerate for 1-2 hours

Use spoon or cookie dough scoop to portion truffle

mixture. Roll between hands until smooth and round.

Roll in freeze-dried strawberry powder

Store in air-tight container. 

Enjoyed best at room temp.

Enjoy!

Directions


