
ORANGE & GINGER TREWITHEN TRUFFLES

DESCRIPTION METHODINGREDIENTS

Chocolate and orange are a festive flavour 
combination that go together like holly and ivy. Our 

dark chocolate truffles are really easy to make at 
home and would make a lovely personal gift for a 

dinner party. The ginger adds a subtle warmth and 
the cacao and zest dusting make them look lovely 

and artisan. Moulding them into balls is a bit messy 
so work quickly before they melt. Remember if 

you’re not smiling then you’re making them wrong...

150g Trewithen Dairy Double Cream
50g Trewithen Dairy Unsalted Butter

150g 70% Dark Chocolate
50g Cacao powder
50g Maple Syrup

Finely grated zest of 2 Oranges
1 tbsp Finely sliced Candied Root Ginger

1 tsp Ground Ginger

Warm your cream up in a saucepan on a medium heat. Do not 
allow it to boil. Add the butter. Remove your mixture from the 
heat and break your chocolate into the mixture. Using a whisk 

gently stir so the chocolate melts.
If your mixture splits a little add a splash of cold tap water. Add 

a whole orange worth of zest to your chocolate mixture and 
ginger.

Whisk quite firmly so all the mixture combines. Add a pinch of 
salt and give it one further whisk.

Pour your mixture into a bowl and place in the fridge for 2 
hours - stirring every 15 minutes or so. After 45 minutes, 

mixture will thicken quickly, so stir every 3 to 5 minutes until 
thick enough to scoop, 10 to 20 minutes more. Using two 
spoons or a small ice-cream scoop, form into 1-inch balls; 

transfer to a parchment-lined baking sheet.
Grate your other orange’s zest into the cocoa powder and mix 

with a spoon.
Using a small spoon get some truffle mixture and using your 

hands mould into balls, then dip into the orange cocoa powder 
making sure it’s all covered.

Pop them into small truffle cases and then back into the fridge 
to keep them solid.

150
mins

serves

4-6


