PETITE GOURMETS

FRENCH

Cikolatal? Truff

Evde kolay cikolatal? trif tarifi! Sadece 4 malzeme ile profesyonel tad?nda kremsi gikolata trifleri yap?n. Ad?m ad?m tarif.

150 150 8 Medium

HAZIRLIK DK TOPLAM DK PORSIYON ZORLUK

Cikolatal ? Truff

Malzemeler

» 200 g bitter chocolate

* 1 cup heavy cream
» 20 g unsalted butter

» 30 ml rum essence

» 1 thsp cocoa powder
+ 1 thsp roasted coconut flakes

1 tbsp cinnamon

1 thsp powdered sugar

Y ap?2?7?7?

Prepar e the chocolate
Finely chop 200g dark chocolate into small, uniform pieces. The smaller the pieces, the more evenly the chocolate will melt.

Heat the cream
Pour 1 cup heavy cream into a small saucepan. Heat over medium heat until small bubbles form around the edges and the cream just

begins to simmer, about 3-4 minutes.

Makethe ganache
Remove the cream from heat and immediately add the chopped chocolate. Let sit for 1 minute without stirring, then gently whisk from the
center outward until completely smooth and glossy, about 2-3 minutes.

Add 20g room temperature butter to the chocolate mixture. Whisk gently until the butter is completely incorporated and the ganacheis
silky smooth.

Stir in 30ml rum until fully combined. The ganache should be glossy and pourable at this stage.

Chill the ganache
Cover the ganache directly with plastic wrap, pressing it onto the surface to prevent a skin from forming. Refrigerate for 1-2 hours until

firm enough to scoop but not hard.

Prepar e coating stations
Set up 4 separate shallow dishes with 1 tablespoon each of cocoa powder, shredded coconut, ground cinnamon, and powdered sugar for
rolling the truffles.



e Shapethetruffles
Using asmall spoon or melon baller, scoop portions of chilled ganache and quickly roll between your palms to form rough 2cm balls.
Work quickly as the warmth of your hands will melt the chocolate.

o Coat thetruffles
Roll each truffle ball in your choice of coating - cocoa powder, coconut, cinnamon, or powdered sugar - until completely covered.

@ Final chilling

Place coated truffles on a parchment-lined plate and refrigerate for at least 30 minutes until firm. Serve chilled and store in the refrigerator
for up to 1 week.

?puclar?

Kaliteli bitter cikolata kullan?n ve %70 Uzeri kakao oran?na sahip cikolatay? tercih edin. Damla ¢ikolata gibi sertle?irici iceren
Urtinlerden kag™n?n.

Cikolatay? mumkin oldu?uncaince do?ray?n. Bu i?lem cikolatan?n daha h?zl? ve homojen erimesini sa?ar, plriizsiiz bir ganaj elde

etmenize yard?mc? olur.

Kremay? kaynatmay?n, sadece kenarlar?nda kdplrmeye ba?ad???nda ate?ten al?n. A?2r? 2s?nm?? krema gikolatay? yakabilir ve taneli
bir yap? olu?urabilir.

Ganaj? ?ekillendirmeden 6nce mutlaka buzdolab?nda 30-40 dakika so?utun. Bu siire ¢ok k?sa olursatriifler 2ekil almaz, ¢ok uzun olursa

cok sert olur.

Trifleri 2ekillendirirken ellerinizi araara so?uk suya bat?r?n. Bu gikolatan?n elinize yap??mas?n? onler ve daha diizgiin ?ekiller elde
etmenizi sa?lar.

Kaplama malzemelerini ayr? ayr? tabaklarda haz?rlay?n. Bu ?ekilde her trifii farkl? kaplamaile deneyebilir, ¢e?itlilik yaratabilirsiniz.

Daha uzun saklamak i¢in triifleri kaplama yapmadan saklay?n. Kaplama malzemeleri zamanla nem ¢ekebilir ve triflerin dokusunu
bozabilir.

Trifleri cikolataya bat?rmak icin ¢atal veya dald?rma cubuklar? kullan?n. Bu method daha profesyonel gériiniim sa?ar ve elleriniz daha
az kirlenir.




