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Ingredients 4 Portions
 = Kot�nyi Produkte

150 g Butter

150 g C�ster sug�r

1 tbsp. Or�nge peel, gr�ted

400 g Cooking chocol�te

100 g Almonds, ground

200 g Coco�

2 pkg.  Bourbon V�nill� Sug�r

1 tsp.  Nutmeg, Ground

Tru�es with Chocol�te Or�nge

�nd V�nill�

20—30 Min

Prep�r�tion

1 Remove the butter from the fridge �nd �llow it to soften. 

2 Me�nwhile, melt the chocol�te in � b�in-m�rie.

3 Use � blender to grind the ground �lmonds until they �re even finer �nd

lightly to�st in � dry p�n.

4 Mix the room-temper�ture butter with the �lmonds, melted chocol�te,

spices �nd or�nge zest until smooth.

5 Sh�pe into b�lls �round 2–3 cm in di�meter, roll in the coco� �nd enjoy. The

tru�es c�n be stored in the fridge for up to one month.


