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Stephanie da Silva's Turkish Delight Collection

Turkish Delight
From: arielle@taronga.com (Stephanie da Silva)

Date: Fri, 9 Jul 1993 07:13:24 GMT

Bring 1/2 cup cold water, 1 cup sugar and the grated rinds of one orange

and one lenon to a boil. Wen boiling, add 2 tabl espoons gel atin dissol ved
inalittle warmwater and continue simering for 15 mnutes. Renpbve from
head and stir in 2 tablespoons red currant jelly, 3 tabl espoons strained
orange juice, 3 tablespoons strained |enon juice and 3 tabl espoons strained
lime juice and a little green food colouring. Pour into a shallow, square
wet tin, and chill in the refrigertor until set. Wen cold and firm cut
into squares using a knife dipped in hot water. Toss pieces in sifted icing
sugar and enj oy.

Turkish Delight
From: arielle@taronga.com (Stephanie da Silva)
Date: Fri, 9 Jul 1993 07:13:24 GMT

cups (1/2 liter) granul ated sugar

1/4 cups (300 m) water

| enron, the peel cut into strips, the juice squeezed and strained
orange, the peel cut into strips, the juice squeezed and strained
t abl espoons (60 m ) unfl avoured powdered gelatin

t abl espoons (30 m ) confectioners' sugar

t abl espoon (15 m) cornstarch

PNRARREN

Di ssol ve the granul ated sugar in half of the water over nedium heat. Add
the strips of | enon and orange peel and the juices. Bring the mxture to

a boil and simrer for 15 mnutes. Soften the gelatin by soaking it for 5
to 10 mnutes in the rest of the water. Add the gelatin to the sugar syrup
stirring well, and boil for 10 mnutes, until the syrup reaches the thread
st age.

Strain the mxture into shall ow danpened pan or onto platters, and let it
set for 24 hours. Cut the candy into 1-inch (2 1/2 cnm) squares. Sift the
confectioners' sugar and cornstarch together into a shallow dish. Roll
the pieces of candy in the mxture. Store the squares in boxes with nore
confectioners' sugar and cornstarch between each | ayer.
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Candied Citrus Peel

Candied Citrus Peel

From: especkma@reed.edu
Date: Thu, 22 Jul 1993 21:19:03 -0700 (PDT)

Candi ed Citrus Peel

zest of 4 Irg. lenons, 3 oranges, or 2 grapefruit
1 cup sugar
1/3 cup water

First simer zest in 1 quart water for 6 mn. Drain, rinse with cold

wat er, and set aside. Bring sugar and water to simrer. Wen sugar

di ssol ves, cover pan and boil a few mnutes until |ast drops of syrup fall
fromthe end of a netal spoon to forma thread. Renove fromheat, stir in
peel, and steep 1 hr. Ready to use or store covered in refrigerator.
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Caramel Corn

Caramel Corn

From atripp@fu.ca (Alyson Tripp)
Date: Tue, 7 Sep 1993 17:16: 33 GVI

One of ny famly's favorite recipes is an easy, and easily adaptable,
reci pe for carnel corn.

Carnel Corn
Put 3 1/2 L popped corn in a | arge paper bag (no unpopped kernel s)

Take

1/2 cup nelted margarine

1 cup brown sugar

1/2 t salt

1/4 cup cornsyrup

Mcrowave 2 mn, stir and repeat.

(I'f you put this recipe to nusic, that would be the chorus.)

Add 1/2 t baking powder, stir it in the mxture, and pour
over popcorn in the bag.

Cl ose and shake, M crowave 2 mn, shake and repeat.

I n these days of plastic grocery bags, | have sonetines been
reduced to making it in a very |arge m crowavabl e bow, which
I's much nore difficult.

One tine, when out of brown sugar, and desperate for sone kind

of candi ed popcorn, | used white sugar, and added a coupl e teaspoons
of cinnanmon. It worked wonderfully, as the candy coating cooks to a
crunchy shell in the mcrowave (that is, if you let it cool before
eating it.) | expect you could add any flavoring or colors you wanted

wi th good results.
Al l yson Tripp Rozell

Conme to think of it, this mght be a good idea for
Christnmas presents......
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Cream Cheese Mints

Cream Cheese Mints
From: marcia@netcom.com (Marcia)
Date: Thu, 15 Jul 1993 06:33:16 GMT

This recipe is made annually in the kindergarten classes in ny honetown. The
mnts are also very tasty and creany.

1 3-0z pkg cream cheese at room tenperature.
4 drops food coloring

(mnt - green, lenon - yellow, strawberry - pink)
1 tsp flavoring extract as above
1 Tmlk
Stir the above together until well m xed then add
1 Ib confectioner's sugar

Mx all the sugar into the cream cheese m xture, kneading it wth your hands.
When conpletely mxed, roll into a | arge sausage. Break off small anobunts and
roll into balls, about 1" dianeter.

Pl ace balls on waxed paper, and press flat with fork dipped in confectioner's
sugar. Let dry until tops are just dry, then flip and dry out undersi de.
Store in airtight container so they don't dry out any further.

Yi el ds 80-90 m nts.

mara
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Mama's Pralines

Mama's Pralines

From: tcollins@magnus.acs.ohio-state.edu (Thomas P Collins)

Date: 13 Nov 1993 16:11:58 GMT
(from Chachi e's New O'| eans Cooki ng)

1 1/2 cups dark brown sugar

1 1/2 cups white sugar

2 Tbsps. margarine

1/8 tsp. salt

1/ 2 cups evaporated mlk

cups whol e pecans

tsp. vanilla extract

cup very cold water (to test "hard-ball" stage)
tsp. oil (for cookie sheets)

PR RN

In a | arge saucepan, conbi ne above ingredients except water. Stir
constantly with a wooden spoon over a nediumlow flanme. M xture should be at a
|l ow boil. Stir bottom and sides continuously. Cook for about 4 mnutes until
a drop of the mxture forns a "hard-ball" drop when placed in a cup of cold
water, or mxture reaches 260 degrees F. Renpbve from stove and beat briskly
for 2 mnutes until mxture cools, thickens, and becones creany.

On | arge pieces of waxed paper, alumnumfoil, or oiled cookie sheets, drop
2 or 3 pecans with a tabl espoon of mi xture for each praline. Wen all of
m xture has been poured, |let cool thoroughly. Store in airtight containers.

Serves 10 - yields forty 2-inch pralines.

- tom
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Peanut Butter Balls

Peanut Butter Balls

From: par dee@admvax.sonoma.edu

Date: 26 Oct 93 10:23:36 -0800
Here is a great snack and wonderful recipe for kids:

1 c. peanut butter
1 c. powdered mlk
1/2 c. honey

Blend all ingredients together (preferrably wth hands).
Roll into balls the size of large marbles and refrigerate.
Opti onal :

roll balls in powdered cocoa

! ! coconut

dip into chocol ate fondue

yuunmmmm
Li sa
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Pralines

Pralines

From: OAISCCO@mvs.oac.ucla.edu (Cynthia Coutts)

Date: Thu, 11 Nov 1993 17:26
Sonebody posted recently, asking for a recipe for Southern-style

pralines. | spent a week this sumer in New Ol eans, searching for
the best praline, and | found it at the Louisiana General Store's
Cooking School. Belowis the recipe they gave out:

1-1/ 2 cups sugar

1 tsp. vanilla

3/4 stick butter

3/4 cup light brown sugar
1/2 cup mlk

1-1/2 cups pecans

1) Conbine all ingredients.

2) Bring to soft ball stage (238-240 degrees).

3) Renove fromheat and stir until m xture cools and thickens.

4) Spoon out on buttered wax paper or alumnumfoil.

They're al so avail able by mail-order ($5/dozen + shipping) if you're
feeling lazy. (Address: The New Ol eans School of Cooking and
Loui si ana Ceneral Store, 620 Decatur St., The Jackson Brewery,
New Ol eans, LA 70130; phone: 1-800-237-4841)

--Cynthia Coutts
oai sccO0@nvs. oac. ucl a. edu
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Pralines

Pralines

From: theriot@ug.eds.com (DOROTHY THERIOT - EDSUG HEL PDESK)
Date: 15 Nov 93 13:30:49 GMT

| grewup in New Ol eans, and | always nmake Pralines at Christmas for
my west coast friends......

2 cups light brown sugar

1/2 cup of evaporated m |k (NOT condensed)
1/ 4 cup of butter

2 1/ 3 cup of pecans (whole or chopped)

1 teaspoon of vanilla

1. Conbi ne sugar and mlk in a saucepan, bring to a boil and continue
to cook until a drop fornms in a soft ball in cold water, stirring often.

2. Add butter and pecans; bring back to soft-ball stage while stirring
constantly.

3. Renobve from heat, add vanilla and beat until m xture begins to thicken.
4. Drop by teaspoon on wax paper.

makes about 30 pralines
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Quick Candy Apple Slices

Quick Candy Apple Slices

From: howard@cs.uiuc.edu
Date: Wed, 13 Oct 1993 20:56:27 GMT

You w Il need Granny Smth or Jonathon Apples for this recipe - you
really need a TART apple to counter the SWEETNESS of this...

1 can Eagl e Brand Sweet ened Condensed M | k
1 stick Butter
1 pkg Car anel s

Unwap (1) 160z package of caranels - then add butter - then add
can mlk... put in mcrowave for several mnutes - be careful not to
scorch... | pull mne out and stir it every so often -

The nice thing about this is that you can use it and then keep the
| eftovers in the frig and just reheat in mcrowave - it still is as
fresh as when you made it. The butter helps with this.

ENJOY - | usually slice ny apple - however, we have been known to
drizzle this over popcorn - and have cream cheese on the side to serve
withit. It is delicious but VERY RICH !!!

bonni e
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Rum Balls

Rum Balls

From norrissey@tsci.edu (Mstly Harm ess)
Date: Tue, 14 Sep 1993 16:07:00 GV
| got this fromthe EAT-L mailing list:

Here's the | ong ago prom sed Rum Ball Recipe. | usually make it during
the first week of Decenber to give it enough tinme to cure. | do muail
sone out to friends in atin, therefore | usually double or triple this
reci pe:

2 Tabl espoons cocoa

Confectioner's sugar

2 1/2 Cups finely crushed vanilla wafers (nost of a 12-o0z box), easily
crushed in a food processor or bl ender

1 Cup finely chopped pecans or wal nuts
3 Tabl espoons |ight corn syrup
1/4 Cup rum or bourbon

Into a large bow, sift the cocoa and 1 Cup of confectioner's sugar. M X
In remaining ingredients. Formthe mxture into 1-inch balls with your
hands. Sprinkle about 1 Cup confectioner's sugar on a plate and roll the
balls in it to coat. Store in atin for at |east 1 week before giving
them away. These cookies wll nellow wth age and will keep up to 1 nonth.
They can al so be wapped in plastic wap or foil, but this is very tine
consum ng. Makes about 36.

Li nda G oss
Springfield, Va.
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Rum Balls

Rum Balls

From: popielarz@ll.mit.edu (June Popielarz)

Date: Fri, 19 Nov 93 10:11:34 -0500

Here is a rumball recipe fromthe Bacardi Rum Party Book. |[|'ve been
enjoying it for years.

I ngr edi ent s:

1 1/2 cups vanilla wafer crunbs (about 50 cooki es)
1/4 cup Bacardi dark rum 80 proof

1/ 4 cup honey

8 0z. (2 cups) ground wal nuts

confectioner's (powder) sugar

Conmbi ne all ingredients, except sugar, blend thoroughly. Shape into

smal |l balls about 1 inch in dianeter. Roll in sugar. Store in tightly
covered contai ner. Makes about 2 1/2 dozen.

| keep themin the refrigerator if I'"'mstoring them (they'|ll stay for
nmonths). | think they taste better after a few days when the ingredients
get to neld. Food processor or rolling pin can be used to crush cooki es.

June
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Snickers Recipes : COLLECTION

Snickers Recipes : COLLECTION

From hunt @ustin. netrowerks.com (Eric Hunt)
Dat e: Mon, 20 Mar 1995 22:02: 24 GVIT

Title: Snickers Bar Cheesecake
Categories: Desserts, Cake
Yield: 12 servings

-Dottie Cross TMPJ72B
1 pk (9-0z) chocol ate wafer cooki
4 tb Butter, nelted
3 pk (8-0z) cream cheese, softene
1 ¢ Sugar
4 Eggs
1 tb Vanilla extract
2 Heavy cream
2 | b Snack-size Snickers bars;
-each cut into sixths
-Yurmy Fudge Toppi ng
-(see seperate recipe)

Preheat oven to 325 degrees. In a food processor, grind cookies into
fine crunbs. Add butter and process until well blended. Press into
bott om and about 1 inch up sides of a 9-1/2-or 10-inch springform
pan. In a |large bow, beat together cream cheese and sugar with an

el ectic m xer on nedium speed until snmooth, 1 to 2 mnutes. Beat in
eggs, one at a tine. Beat in vanilla and 1 cup cream beat 3 to 4

m nutes. Fold in 1-1/2 cups cut-up Snickers pieces. Turn into a
crunmb-1ined pan. Bake 1 hour and 15 to 25 m nutes, or until
cheesecake is al nost set but center still jiggles slightly. Let cool
to roomtenperature. Sprinkle remaining candy pieces over top of
cheesecake. Refrigerate at least 4 to 5 hours before serving. Run a
kni fe around edge of pan to | oosen cake and renove springform side of
pan. Just before serving, drizzle Yumry Fudge Toppi ng over cake. Wip
remaining 1 cup of creamuntil stiff and spoon a dollop over each
slice. Source: 365 Great Chocol ate Desserts Cookbook Reformatted by:
CYGNUS, HCPMb2C

Title: Snickerdoodl es
Cat egori es: Cookies, Desserts
Yi el d: 54 servings

1 ¢ Mrgarine or butter

3/4 ¢ Sugar, brown; packed
3/4 ¢ Sugar
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Snickers Recipes : COLLECTION

2 Eggs
1 3/4 ¢ Flour, all purpose
2 ¢ Qats, old fashioned
2 ts G nnanon, ground
1 ts Baking soda
1/2 ts Salt; (optional)
1 tb Sugar

Heat oven to 375=F8F. (G ease cookie sheet. In |large bow, beat together
butter, brown sugar and 3/4 cup granul ated sugar until |ight and

fluffy. Add eggs; mx well. In mediumbow, conbine flour, oats, 1 ts

ci nnanon, soda and salt. Add to sugar mxture; mx well. Drop by
rounded teaspoonfuls onto prepared cookie sheet. In snall bow,

conbine remaining 1 Tb sugar and 1 ts cinnanon; sprinkle lightly over
each cooki e. Bake 8-10 mnutes. Cool 1 m nute on cookie sheet; renove
to wre cooling rack.

Title: EGGNOG SNI CKERDOODLES
Categories: Desserts, Cookies, Holidays
Yi el d: 48 servings

1 x -Terri Sawchuk PKH]J43B
1 x -MAIN I NGREDI ENTS:
2 3/4 ¢ Al-purpose flour
2t Creamof tartar
1 1/2 ¢ Sugar
1t Baking soda
1 ¢ Butter-softened
1/4 t Salt
2 ea Eggs
1/2 t Brandy extract
1/2 t Rum extract
1 x -SUGAR M XTURE
1/4 ¢ Sugar or col ored sugar
1t Nutneg

Preheat oven: 400 In 3-qt. m xer bow conbine all cookie ingredients.
beat at | ow speed, scrapingsides of bowl often, until well mxed (2
to 4 mn.). In small bow conbine sugar mxture; stir to blend. Shape
rounded teaspoonful of dough into 1"balls; roll in sugar m xture.

pl ace 2" apart onto ungreased cookie sheets. Bake near center of 400
oven for 8 to 10 mn. or until edges are lightly browed. Refornatted
by: CYGNUS, HCPMb2C

Title: Snicker's Cake
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Snickers Recipes : COLLECTION

Categories: Desserts, Cake, Candies
Yield: 1 cakeings

10 oz Sem -sweet chocolate, finely
- chopped
1 1/4 ¢ Butter, softened
1 1/2 ¢ Sugar
8 Eggs, separated
2 ts Vanilla extract
6 0z Roasted unsalted peanuts,
- chopped
1 ¢ Cake flour
Pinch creamof tartar
5 Egg yol ks

1 1/2 c Plus 1.5 tb sugar
1 1/2 ¢ Water

10 oz Sem sweet chocol ate, chopped
2 1/4 ¢ Butter, softened

10 x 1-o0z snickers bars, chopped

Preheat oven to 350F. G ease three 8" round cake pans. Line bottons
W th wax paper.

Melt chocolate in top of double boiler over sinmering water; stir
until snooth. Cool.

Cream butter until light and fluffy. Gadually add 1 1/4 cups sugar,
beating until snmpboth. Beat in egg yolks 1 at a tine. MX in
vanilla. Stir in chocolate, then peanuts. Sift flour over batter and
fold in.

Beat egg whites with creamof tartar to soft peaks. Gadually add
remai ning 1/4 cup sugar and beat until stiff but not dry. Fold 1/2 of
whites into batter, then fold in remaining whites. Divide batter
anong prepared pans. Bake until tester inserted in center comes out
clean, 25 to 30 mnutes. Cool 10 m nutes, turn out onto racks and
peel off paper. Cool to roomtenperature.

Beat yol ks in bowl until pale yellow and ribbons form when beaters are
lifted, 5 m nutes.

Stir sugar and water in heavy saucepan over |ow heat until sugar
di ssol ves.

| ncrease heat and boil wi thout stirring until candy thernoneter
registers 234 to 240F (soft ball stage).

http://www.cs.cmu.edu/~mjw/recipes/candy/snickers-coll.html (3 of 4) [12/17/1999 10:51:12 AM]



Snickers Recipes : COLLECTION

Beat hot syrup into egg yolks in slow steady stream Continue beating
until thick and cool, 10 m nutes.

Melt chocolate in top of double boiler over simmering water; stir
until snooth. Renove fromover water and let stand until cool but
still liquid.

Gradual |y beat butter into yolk mxture 1 tablespoon at a tine. Add
chocol ate and stir to conmbine. Transfer 2 cups buttercreamto snmall
bow , stir in Snickers bars.

Pl ace one cake |ayer on platter top side down. Spread half of

Sni ckers buttercreamover. Top with second cake |ayer. Spread
remai ni ng buttercreamover. Top with third cake layer. Spoon 1 cup
plain buttercreaminto pastry bag fitted with mediumstar tip. Frost
top and sides of cake with remaining buttercream Serve at room

t enper at ur e.
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COLLECTION: Truffles (1)

COLLECTION: Truffles (1)

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Tue, 27 Jul 93 13:15:48 +0200

Contents

o Chocolat-Anise Truffles (Cameron Kelly Brown)

o Chocolate Truffles (stephen@adminl.unbs.ca)

o Cognac Truffles (Mary Jane Kelly)

« Dark Chocolate Truffles (Marc Rumminger)

o Easy Truffles (Mary Jane Kelly)

« Generic Chocolate Truffle Recipe (Stephanie da Silva)
o Rum Balls (Stephanie da Silva)

o Rum Truffles (Colette Goodyear)

o Rum Truffles (Stephanie Da Silva)

o Truffles (Stephanie Da Silva)

o Truffles (Stephanie Da Silva)

o Whisky Truffles (Mark Whidby)

« White Chocolate Hazelnut-Apricot Truffles (Darin Wilkins)

« White Chocolate Truffles (Mary Jane Kelly)
CHOCOLAT-ANISE TRUFFLES

From cb4p+@ndrew. cnu. edu (Caneron Kelly Brown)
| ngr edi ent s:

1/4 cup Ani se | i quor

1/ 2 cup butter

12 oz. sem - sweet chocol ate

2 cups pul veri zed ani sette cookies

In a double boiler nelt the chocolate, constantly stirring with a wooden
spoon. Wen the chocolate has nelted, add the butter and slowy stir it
into the chocolate as it nelts. Continue to stir for another m nute
until it is well mxed and snmooth. Add in the Rumand stir until well

m xed, then sprinkle in the pulvarized anisette cookies (a little at a
tinme, as sonetines it takes less) until the mxture is slightly

t hi ckened but still snmooth. You want the m xture to remain as a thick
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COLLECTION: Truffles (1)

sauce at this point.

When you have thoroughly mxed in the anisettes, rest the top of your
doubl e boiler in a bucket of ice and WHI SK the truffle m xture slowy
until it has cooled (about 15 mnutes). Do not stop whicking or the
butter and rumw || separate out of the chocol ate-anisette. Wen the
sauce is conpletely cooled it should have a soft but solid consistency
whi ch you can then spoon out and forminto truffles and coat wth
chocol ate powder or confectioners sugar.

CHOCOLATE TRUFFLES

From stephen@dmn nl. unbsj.ca

Source: Eagle Brand m |k can.
(makes about 6 dozen)

I ngredi ents:
3 pkg (175 g each) sem -sweet chocol ate chips
1 can sweet ened condensed m | k

1 Tbsp (15 nL) vanilla

Coat i ngs:

Fi nely chopped nuts, flaked coconut, chocol ate sprinkles, col oured
sprinkl es, unsweetened cocoa powder, icing sugar

| nstructions:

In heavy saucepan, over |ow heat, nelt chocol ate chips wth sweetened

condensed m | k. Renove fromheat; stir in vanilla. Chill 2 hours or
until firm Shape into 1-inch (2.5 cn) balls; roll in any of the
above coatings. Chill 1 hour or until firm Store covered at room

t enper at ure.

COGNAC TRUFFLES

From nmnjkelly+@CS. CMJU. EDU (Mary Jane Kel ly)

| ngr edi ent s:

31 o0z square of unsweetened chocol ate

1 1/4 ¢ confectioners' sugar

1/3 ¢ butter

3 egg yol ks (I use the whites to nake macaroons or neri ngue cooki es)
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COLLECTION: Truffles (1)
1 tsp vanilla or 2 TBSP of cognac

| nstructi ons:

Melt chocol ate. Conbi ne sugar and butter in bowl. Creamtogether. Add
egg yolks, 1 at atinme. Stir in nelted chocolate and flavouring. Chil
m xture. Break off pieces and forminto balls. Roll in coating.
Air-dry 1 hour. Store in air-tight container in very cool place. Mkes
about fifty truffles.

Suggested coatings: ground al nonds or other nuts, cocoa, nore nelted
chocol ate, confectioners' sugar, coconut, chocol ate or col oured
jinmm es.

Note that this uses raw egg yolks. | find a nelon baller to be very
handy in formng the truffles.

DARK CHOCOLATE TRUFFLES

From nmrum@irebug. Berkel ey. EDU (Marc Runmmi nger)
Source: "Cocol at", by Alice Mdrich

| use little wax paper cones for the piping bags, then filled themwth
the appropriately col ored chocol at e.

An attenpt to describe how to nmake the cones :
(for a real description, see "Cocolat", by Alice Medrich)

Take a 8" by 12" (or smaller) sheet of waxed paper or parchnent
paper. Cut it into two equal triangles.

B --------- Lightly hold the triangle at
point C. This wll be the pivot

\ point. Start to nmake a cone by
\ rolling Btowards A The tip of
c \ the cone should be at C. Try to

cl ose to the unl abel ed corner.

When you have a cone, fold in the
straggling edges to keep it from
unrolling. The tip should be cl osed.

|
|
|
|
\ | keep B far away from C, that is,
|
|
|

To use, nelt some chocolate (Alice Medrich says "Chocol ate chips
do NOT nmake good pi ping chocolate."). Then put a spoon full or
two into the cone, fold the open end over til it is sealed, cut
off the tip, and pipe away.
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COLLECTION: Truffles (1)
You can do sone fabul ous decoration with these little piping cones!

EASY TRUFFLES

(Servings: 64)

From njkelly+@CS. CMJ. EDU (Mary Jane Kel ly)
| ngredi ents:

8 oz Sen - sweet chocol ate

1/3 c M I k

1/3 ¢ Unsal ted butter

2 ea Egg yol ks, slightly beaten

1/4 t Vani | | a extract

1 x Unsweet ened cocoa

I nstructions:

I n saucepan, nelt chocolate with mlk and butter over |ow heat, stirring
until snooth. Renove from heat.

Stir 1/4 cup hot mxture into egg yol ks, the whisk yolks into chocol ate
m xture in saucepan. Add vanilla; beat well. Pour into small bow ; cover
and refrigerate until firm (You can store in refrigerator for up to 2
days at this point.)

Form teaspoonfuls into balls; roll in cocoa and shake off excess.
Makes 1 pound (about 2 dozen). About 75 calories each.

For gift-giving: use a glass jar with lid or candy dish covered with
plastic wap. Store covered in refrigerator for 3 weeks and in freezer for
up to 2 nonths.

GENERIC CHOCOLATE TRUFFLE RECIPE

From arielle@aronga.com (Stephanie da Silva)

I ngredi ent s:

8 ounces of sem -sweet or bittersweet chocol ate, coarsely chopped
1/ 2 cup whi pping cream (32% m | k fat)

1/ 4 cup unsal ted butter

2 tsp vanilla OR 4 tsp favourite |iquer

| nstructions:

Pl ace whi ppi ng cream and chocol ate in a heavy saucepan over |ow heat and
stir occasionally until chocolate nelts. Add butter and conti nue
stirring until butter is nelted. Renobve fromheat and |et cool to room
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COLLECTION: Truffles (1)

tenperature. Add liquer or vanilla (or nothing! Wrks this way al so).
Let sit in refrigerator until hard (about eight hours or so). D g out
by the teaspoon and forminto balls, then roll in finely chopped nuts
(ground al nonds are heavenly), cocoa, icing sugar, or coconut or dip in
chocol ate. Makes 36-48.

This year |'mexperinmenting with Frangelico-Espresso truffles and
raspberry truffles dipped in white chocolate along with ny usual
bat ches.

RUM BALLS

(makes approx. 75 small balls)

From arielle@aronga.com (Stephanie da Silva)
| ngredi ents:

1 12 oz. box vanilla wafers

1 cup wal nuts (or pecans)

1 cup powder ed sugar

3 Tbsp cocoa

2 Tbsp corn syrup

1/ 2-2/3 cup rum (or bourbon)

powdered sugar for rolling balls, sifted

| nstructi ons:

Place vanilla wafers in bow of food processor and process to texture

simlar to cornneal. Put in alarge bowl. Process the walnuts until
wel | ground (but not wal nut butter!). Add to wafer crunmbs. Add

remai ning dry ingredients and mx well. Add corn syrup and rum and m X
wel | .

Roll into balls (loosely snmall bite size) and roll in powdered sugar.
Store in airtight container. It is best totry to wait 24 hours before

eating. The flavor inproves greatly.

RUM TRUFFLES

From Col ette Goodyear, col ette@rrgan. ucs. mun. ca
I ngredi ents:

4 oz. sem -sweet chocol ate

1/2 stick of butter

2 1/3 cup sifted powder sugar

2 tsp or nore if you |ike of RUM
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COLLECTION: Truffles (1)
chocol ate sprinkl es

| nstructi ons:

Slowy nelt chocolate in saucepan, add butter, stir constantly until
bl ended. Renopve from heat stir in powder sugar and add rum Mke into
1" balls and roll in chocolate sprinkles. Let cool for 5 hours.

RUM TRUFFLES

From arielle@aronga.com (Stephanie da Silva)
| ngredi ents:

3.5 ozs cooking chocol ate

2 egg yol ks

coconut

1 oz ground al nonds

2 0zs butter

7 0zs i cing sugar (powdered sugar)
2 Tbsp dark rum

1 oz pl ain biscuit crunbs

| nstructions:

Put broken choc. & butter in bow & soften in mcrowave or double
boiler. Mx in egg yol ks then remaining i ngredi ents, except coconut.
Chill until firmthen forminto small balls & roll in coconut. Keep in
refrigerator.

Vari ati ons:

Repl ace Rumwi th tipple of your choice ie Brandy, Sherry, O ange or
Coffee liqueur. The mxture may be rolled around a gl ace cherry or

ginger. Try choc. hail instead of coconut. For a real |uxury, soak a
few glace cherries in the sane |iqueur overnight (or |onger) then nake
the balls. Superb with coffee liqueur...l"mtrying themwth G and

Marnier this year..cheers

TRUFFLES

From arielle@aronga.com (Stephanie da Silva)
I ngredi ents:

150 gm very good quality desert chocol ate
150 m doubl e cream
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COLLECTION: Truffles (1)
25 gm butter

| nstructi ons:

Gind up the chocolate in a food processor until granul ar.

Melt the butter and cream (al so yoghurt if you want) in a saucepan until
simrering. Then pour the creamm xture into the processor whil st

wor king. Wen the mxture is welll and truly m xed (nmaking sure to get
the creamthat has splattered onto the underside of the |id) separate in
to four bowls. Allowto cool conpletely and then place in a fridge
over ni ght.

In the norning using a cold spoon formthe chocolate mxture into little
truffle shaped balls. This is best done if your hands have been rinsed
in cold water for a while. You now have about 20-30 chocolate truffles.

First if you want rumtruffles mx a good quantity of rum (or a few
drops of rumflavouring) into the creamm xture as you nelt the butter.

Once you have spooned out the truffles you can roll themin cocoa,
chopped nuts or whatever you want.

TRUFFLES

From arielle@aronga.com (Stephanie da Silva
| ngredi ents:

1/4 cup of heavy cream

1/4 cup of butter (softened)

6 oz. bittersweet chocol ate.

| nstructi ons:

Boil the creamuntil it thickens. Add the chocolate (broken so it nelts
faster) and heat until nelted. Add butter and stir till nelted and

m xed. Then whisk in 3 tabl espoons of your favorite |iqueur, pour into
a bow and chill. Stir several tinmes during the chilling process, and
when the stuff is firm shape it into balls and roll in cocoa, or

what ever strikes your fancy. | nade:

-- Kahl ua di pped in chocol ate

-- Dranbuie rolled in cocoa

-- mnt/Baileys rolled in powdered sugar

-- Frangelico rolled in chopped nuts,

-- Rumrolled in granul ated sugar with ci nnanon.
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COLLECTION: Truffles (1)
Not es:

Store themin the fridge, and bring them out shortly before serving to
soften up sone.

WHISKY TRUFFLES

From zl siimv@ nfo. manchest er-conputi ng-centre. ac. uk (Mark Wi dby)

| don't know nuch about ingredient quantities but |I should point out
that the ingredients are in British neasures.

I ngredi ents:

1.5 | bs good quality plain chocol ate

10 fl.0z. double cream

1 "small" glass whisky (original recipe says use malt whisky but | just
cannot bring nyself to do this; | use 'Fanbus G ouse')

I nstructions:

Bring creamto the boil. Renove from heat and add half the chocol ate
(broken up). Stir gently until chocolate nelted and t houroughly m xed.
Add the whisky and stir until well m xed in.

Transfer m xture to a netal bow (I don't bother with this and just keep
it all in the original saucepan) and place in a bow of iced water.
Beat wth a wooden spoon until cool and thick.

Transfer m xture into piping bag and pipe into 2.5 cmrounds on sheet of
greasproof paper. Place in fridge to firmup

Renove fromfridge and roll into balls (original recipe suggests dusting
hands with icing sugar to prevent sticking but it doesn't seemto work).
This is incredibly nessy. Make sure you have a bow ful of hot water to
pl unge your hands into afterwards or else you'll end up wth chocol ate
covered taps.

Keep balls on greaseproof paper and chill in fridge again until firm
actually put mne in freezer section for about 1/2 hour.

Melt the remaining chocolate. Try to do this with as little heat as
possi ble or else the balls will rapidly disintegrate with the heat.
Using snmall forks dip each ball into nelted chocol ate and cover

t houroughly. Do each ball as fast as possible. The original recipe
suggested rolling each ball in cocoa while the chocolate is still nolten
but I reckon this will cause ball breakdown due to the extra handling
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COLLECTION: Truffles (1)
I nvol ved.

Eati ng and storage:

It is suggested that they inprove if you keep themfor a few days before
eating. It is extrenely difficult to verify this. In any case, keep in
an airtight container in the fridge with a padl ock on.

WHITE CHOCOLATE HAZELNUT-APRICOT TRUFFLES

(makes 28 truffles)
From w | kins@cubed.com (Darin WI ki ns)

Source: Natalie Haughton's 365 G eat Chocol ate Desserts (Harper/Collins:
$16.95), but | got it fromthe LA Tines food section.

| ngredi ents:

11/4C hazel nuts (aka fil berts)

1/4 C finely chopped dried apricots
24 ounces inported white chocol ate
6 Thl heavy cream

I nstructions:

On a baking sheet, spread out 1 1/4 C hazel nuts. Bake at 350 F for 10

m nutes, or until nuts are |ight brown and the dark skins are cracked.
Renmove as nmuch of the skins as possible by rubbing nuts in a terry-cloth
towel. Finely chop nuts in a food processor.

In a 1-quart glass container, conbine 12 ounces inported white chocol at e,
cut up and 6 Tbl heavy cream

[Note: | used the Nestle white chocolate chips that are available in
nmy | ocal supermarket. It worked well, but | amsure it would be better
I f you use a good inport instead.]

M crowave m xture on MEDI UM (70% power), 3 to 4 minutes, stirring tw ce,
until chocolate is nelted and snoboth. [You can do this step in a
doubl e-boiler if you don't have a m crowave. ]

Stir into nelted chocolate 3/4 C of the chopped nuts and 1/4 C finely
chopped dried apricots.

Cover the m xture and refrigerate 1 to 2 hours, or until mxture is firm
enough to hold its shape. (If mxture gets too hard, let stand at room
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COLLECTION: Truffles (1)
tenperature for 30 mnutes or so, until firmbut soft enough to shape.)

Form 28 snooth 1 1/4-inch dianeter balls, either by using a 1 1/4-inch
autonatic-rel ease i ce cream scoop, or by rolling 1 Thl of the m xture
bet ween your (clean!) hands.

Pl ace on a wax paper-lined cookie sheet and refrigerate until firm 1
hour or | onger.

In a small glass dish, place another 12 ounces inported white chocol at e,
cut up.

[Vari ation: use 12 ounces of sem sweet chocolate. O use 2 separate
6- ounce portions of each and dip 14 of the truffles in the white
chocol ate and the other 14 in the sem sweet. ]

M crowave on MEDI UM (70% power), 3 to 4 mnutes, stirring often, until
chocolate is nelted, snooth, and warm

Work qui ckly so the di pping chocol ate does not harden before you are
through. If it does, pop it back into the m crowave for a few seconds.

Using a fork to "hold' the truffle (do not 'spear' the truffle. |
found 2 forks worked better for nme. Maybe you are not as clunsy as |
am, dip the truffles, 1 at atinme, into the nelted chocolate. Tap on
edge of dish to renpbve any excess. Place on a wax paper-lined cookie
sheet and, before the dipped | ayer can harden, sprinkle with the
remai ni ng chopped nuts.

Store in airtight container in refrigerator up to 2 weeks, or in
freezer 1 nonth. Serve in paper candy cups.

Nutrient Analysis Per Truffle:

Cal ories 183 kcal
Protein 2 g
Car bohydr at es 15 g
Fat 13 g
Chol est er ol 10 ny
Sodi um 27 ng
Fi ber 0.2 ¢

64% cal ories fromfat (ARRRRGGGGGHHHHHHH! )

WHITE CHOCOLATE TRUFFLES

(Servings: 24)
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COLLECTION: Truffles (1)

From njkelly+@S. CMJ. EDU (Mary Jane Kel ly)
Sour ce: "Madam Chocol ate's Book of Divine Indul gences"” by El ai ne Shernman

I ngredi ents:

8 oz whit e chocol ate

48 ea good wal nut / pecan hal ves
6 T unsal ted butter, roomtenp.
11/2 T water

1l ea | arge egg yol k

I nstructions:

Preheat oven to 300F. Set aside a wax paper-|ined baking sheet.

Chop the white chocolate into snall pieces and set asi de.

Toast the nuts on a baking sheet in a single layer for 5 to 8 m nutes.
Set them asi de.

In the top of a double boiler over hot, not boiling water, nelt the white
chocol ate and the butter in the water. Stir until snooth.

A NOTE on Melting Wiite Chocolate: Since the fats in white chocol ates
melt at different tenperatures, and since the mlk proteins tend to
clunmp if overheated, nelting white chocol ate can be very frustrating.
I'"ve found that the easiest nmethod is to chop the chocolate into snal
pi eces and nelt themin the mcrowave. M crowave at high power for 1
mnute, then stir. |[|f necessary, continue the process for additional
30-second intervals until conpletely nelted. M crowave only until
snoot h; DO NOT OVERHEAT! !

Pour into a bow and add the yolk. Continue beating until the m xture

Is fluffy and cooled to roomtenperature. Chill until firm (about 4
hours). Renove fromrefrigerator and forminto 24 1-inch balls.
Sandwi ch between 2 nut halves. Chill until ready to serve.

mara
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COLLECTION: Truffles (2)

From: lynx@netcom.com (Lynx-Amathon Adorienne)

Date: Fri, 30 Jul 1993 00:49:49 PDT

Contents

Truffles (1)
Truffles (2)
o Truffles(3)
Truffles (4)

Here is a truffle reci pe, makes about 10 dozen:

2 | bs Dar k coating chocol ate (Merckens Yucat an)

6 oz Unsweet ened baki ng chocol ate
3 oz Unsal ted butter
3 di (1 1/4 cup) Cointreau

Chop the chocolate. Melt together with the butter over sinmering
water. Stir continuously wth a rubber spatula. Don't |et water get
into the chocolate. Warmthe Cointreau to the sane tenperature as the
chocolate. Slowy blend the Cointreau into the chocolate (still over
the water). Stir continuously. Do this slowy (as if you were naking
Hol | andai se). Using an electric mxer, beat the m xture until cool and
somewhat thickened. (Takes about 5 mnutes; you'll need a good m xer.)

Line a | arge baking sheet (11 x 17) with wax paper. Pour in the truffle
mx. (This will fill the pan.) Chill in the refrigerator until solid.

Use a pizza cutter to cut the stuff into strips (peel off the wax paper
first), then into squares. Take each one, nash it in your palm and rol
in cocoa. Chill sone nore.

Substitute other |iqueurs (Chanbord, Amaretto, Kahlua) and coatings
(chopped roasted al nonds, finely chopped candi ed orange peel, coffee
beans run through a nutneg grinder, etc.)

Truffles rolled in cocoa are "classic" -- here are sonme rough and
ready instructions for coating themw th chocol ate, abstracted from
"“Maki ng Chocol ates” by Al ec Leaver.

Melt sone chocol ate over hot water, let it cool slowy until it
just thickens (80-84 degrees F). Now warmthe chocol ate gently
and slowly until it thins slightly. The tenperature should be
above 85 degrees, but bel ow 91 degrees. "Should the tenperature
accidentally exceed 91 degrees while it is being used, it wll
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COLLECTION: Truffles (2)

be noticeable that it quickly runs off the center that is being
coated and takes nuch longer to set. The only solution is to

cool the chocolate again to 80-82 degrees and warmit once nore to
t he working tenperature. These maxi mum wor ki ng tenperat ures

are therefore absolutely critical, and a great deal of tine can be
wast ed warm ng and cooling couverature which has thinned because
it accidentally becane too hot."

The tenperature of the roomyou work in should not exceed 70
degrees. "The ideal tenperature is exactly 22 degrees |ess than
the chocolate. |In other words, if the couverature is 89 degrees,
the roomtenperature should be 67 degrees.”

Pre-bottomall centers -- that is, snear a little couverature on what
will be the bottomof the center with the back of a spoon and pl ace
it, bottomside up, on a plate. This lets you check that the
couverature is properly tenpered.

After the bases have set and hardened a little, stir the couverature
t horoughly, trying not to get too many air-bubbles in. Drop a center
into the couverature, bottom down and, with an ordinary fork,
slightly warmed, push it down to subnerge it fully. |nmediately,
pick it out with the fork, tap the fork on the side of the bow

in order to settle the chocol ate, and w pe any excess from underneath
the fork. Transfer the center to a sheet of wax paper. Stir

the couverature after depositing each center to keep it well m xed.

Martin M now
decvax! m now

[ From t he NY Ti nmes]

CHOCOLATE TRUFFLES

3 cups sem sweet chocol ate norsel s
1/ 2 cup heavy cream

2 tabl espoons rum
1/ 4 teaspoon al nond extract

Unsweet ened cocoa

Melt chocol ate over simmering water. Beat until snooth. Scald the
creamin a small saucepan; renove fromthe heat and let cool to 130
degrees on a candy thernoneter.

Add creamto chocol ate and beat over simering water until snooth.
Renove from heat and add fl avori ngs.

When cool, beat with an electric mxer until fluffy. Refrigerate
until firm Dust your hands with unsweetened cocoa, roll teaspoonsful
of the mxture into balls and roll in unsweetened cocoa. Place in
smal | candy papers and refrigerate.

Makes about 40.
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Truffles

| NGREDI ENTS:

1/4 cup heavy cream

2 tabl espoons Grand Marnier (or dark rum Kahlua, Amaretto, etc.)
6 ounces German's Sweet Chocol ate

4 tabl espons sweet butter, softened

powder ed unsweet ened cocoa

1. Boil creamin a small heavy pan until reduced to 2 tabl espoons.
Renmove from heat, stir in liqueur and chocolate, and return to
| ow heat. Stir until chocolate nelts.

2. Wiisk in softened butter. Wen mxture is snooth, pour into a shallow
bow and refrigerate until firm about 40 m nutes.

3. Scoop chocolate up with a teaspoon and shape into rough 1-inch balls.
(Perhaps a nelon ball (?) or a snmall ice cream scoop nmay be useful ??7?)
Roll the truffle balls in the unsweet ened cocoa.

4. Store truffles, covered, in the refrigerator. Let truffles stand at room
tenperature for 30 m nutes before serving.

This is straight of of "The Joy of Cooking". Very easy if you
have a m crowave.

Coarsely grate [ I broke into pieces ]

3 0z. unsweetened chocol ate.
Melt it with:

1/4 cup butter.
Add:

2 Tabl espoons [1 0z] cream
Gradual ly stir in until |unp-free:

7 tabl espoons sifted confectioners sugar

2 tabl espoons finely ground hazel nuts.

[note: sice | didnt have hazelnuts, | used sone extra sugar.

8 tabl espoons is 1/2 cup]
Cover and refrigerate 12 to 24 hours. [| could wait that |ong] Mke
i ndividual balls by rolling about a teaspoon of the mxture in the
pl 6am of the hand. This friction and warnth will cause the chocol ate
to nelt slightly, so that the final coating wll adhere. Roll balls
in:

ci nnanon fl avored cocao, or

Chocol ate pastilles or shot

[l used powered sugar wth cinnanon, which | thought was too

sweet, and ground al nonds, which were better]
This coating will stick to themvery satisfactorily. Keep refridgerated,
but for best flavor, renove 2 hours before serving.
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[As | said, if you use a mcrowave, it takes about 90 seconds to nelt

the chocol ate and butter, starting with frozen butter. An interesting
experinment, yet to be done, consists of replacing the creamw th various
| I'iquers: kaluha, ameretto, etc. ]

mara
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World's Greatest Fudge

World's Greatest Fudge

From: mdOl@nsl.cc.lehigh.edu (MICHAEL DWINAL)
Date: Fri, 22 Oct 1993 19:39:25 GMT

| ngr edi ent s:

4 tbsp cocoa
1 box (16 oz.) 10-X sugar

4 tbsp. peanut butter
1/2 I'b. (2 sticks) margarine or butter

Steps. ..

M x the cocoa and sugar together well until they are of a single consistency.
In a double boiler nelt the butter and peanut butter together.

Pour the nelted mx into the bow with the sugar/cocoa mx init.

Mx well (but not wwth a m xer, but rather with your hands or a wooden spoon).

Gease a 9 x 9 pan (or one of simlar size). Place the fudge m xture into the
pan and pat down until evenly distributed.

Cut the fudge as desired (this is inportant to do before you go to the next
step because it is not easy to cut after this point...)

Place the fudge into the fridge until it is firm(actually nore |ike hard)

When you are going to eat the fudge get it out for a bit and let it warmup to
roomtenperature (nmuch better than when it is hard and col d).

ENJOY.... (P.S. Don't feel bad if the first tine you don't have the patience
to wait for the fudge to warmup to roomtenp. | nmake this thing all the tine
and | still wind up eating at | east one piece while it is cold...)

amyl
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