
  	Classic Chocolate Truffles recipe 

2 vanilla 
sugar pods 

2 egg yolks Cocoa powder 

7oz chocolate 3.05oz butter 3.5oz sugar 
 

1- melt the chocolate with the 
butter down in micro-wave or in a 
« bain-marie »  

2- add sugar and 
vanilla sugar to your 
mix 

3- Add the 2 egg yolks 
and whisk until the mixture 
is smooth. Let it harden in 
the refrigerator for an 
hour. 
	

		

1- make small balls that you roll in cocoa powder. « Et voilà ! » 
You get small chocolate truffles ready to taste ! 

For this recipe, ask the help of an adult 


