THYME TRUFFLES
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Servings: makes 20 truffles
Prep Time: 20 minutes
Inactive Prep Time: 1 hour
Cooking Time: 5 minutes
Cost: $6.25

Ingredients

8 0z. bittersweet chocolate
4 0z. (Y2 cup) cream

4 teaspoon ground thyme

Equipment
Small saucepan
Melon baller
Parchment paper
Whisk

Directions

1. Ina small saucepan, bring the cream to a boil over
medium heat, adding the ground thyme in as it warms
up. Add the chocolate to the saucepan and mix until
blended and smooth.
The chocolate should take on a shiny, smooth
consistency.

2. Allow it to cool in the fridge for 10 minutes, then remove
and whisk vigorously with a wire whisk for 1 full minute.
Cover and chill for 1 hour.

3. Afterthe chocolate has cooled, scoop out with a small
melon baller onto parchment paper.
Roll the chocolate into balls.
Be sure to have a cup of hot water on hand for
dipping the scooper; this will make it easier for the
chocolate to slide off.

4. When you are ready to serve, have a bowl with cocoa
powder on hand nearby.
Roll the truffles gently between your palms to attain
a rounder shape; then cover them with cocoa powder
and place on a plate.
Fresh truffles can be kept in the fridge for two weeks.
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