Chocolate-Almond Truffles

Ingredients:

8 oz 72% bittersweet chocolate, such as Trader Joe’s 72% Pound Plus bar

8 oz 60% plain chocolate, such are Ghirardelli’s cooking chocolate

8 oz (2 sticks) unsalted butter

3 large egg yolks (use the whites for macaroons)

4 oz boiling water, or 3 oz boiling water and 1 oz liqueur such as Amaretto

1/4 cup raw sugar

1 tsp vanilla essence

1 tsp almond essence

A pinch of salt

Unsweetened cocoa powder

Ground sweetened chocolate powder

1 tsp cardamom

Method:

1. Line a shallow 9” x 9” pan with foil.

2. In a double-boiler or microwave, gently heat the butter and chocolate together until almost melted.  Stir occasionally.  Take off the heat;  the residual warmth will complete the melting.  Stir until smooth.

3. Add the sugar to the water and heat until boiling vigorously.

4. Place the egg yolks in a heat-proof bowl.  Add the boiling water in a thin stream, whisking all the while.

5. Add eggs, salt, vanilla essence and almond essence to the chocolate mixture, stirring until smooth.

6. Using a fine sieve, strain the chocolate over the pan lined with foil.  Smooth out and tap the pan to settle the chocolate.  Chill for four hours, until very firm.

7. When firm, cut the pan of truffles into 1” squares;  I use a metal ruler and a very sharp knife.  

8. Mix about 2 Tbsp each of cocoa powder and ground chocolate, together with the cardamom.  Peel away the foil, and toss each square in the cocoa mixture.  Arrange on a plate and cover with plastic wrap, or store in a sealed box or tin.  

9. Keep chilled until ready to eat.  Allow to sit at room temperature for 30 minutes before serving.

