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Clip out this recipe and save |
it in your Sparkbook!» | | Candy Cane Tmﬂes
:  Get in the spirit with oh-so-easy chocolate
truffles dusted in cocoa and candy cane bits.
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INSTRUCTIONS:

Step Combine extract and cream in a
1 | microwave-safe cup and microwave
for 1 minute.

Step | Add the chips to the hot mixture.
2 Whisk until smooth and well-blended.
Refrigerate until firm, at least 4 hours.

Step | Line abaking sheet with parchment or
9 W poper. Using a teaspoon, drop
small, rounded spoonfuls of the mixture
onto the sheet.

INGREDIENTS:

8 ounces chocolate chips

: Place the baking sheet in the freezer
Y2 cup heavy cream : 4 | forapproximately 45 minutes, or until
| the rounds are firm. Remove and

RfRoons peppermint extract quickly roll each spoonful into a ball.

Y2 cup cocoa powder for dusting

Y2 cup crushed candy canes

Step | Place the cocoa powder into a
5 | small dish. Gently roll each ball into
| the powder until coated.

Chill in the freezer until firm.

Repeat the coating process with crushed
candy canes.

Store truffles in an airtight container

in the refrigerator and let stand at room
temperature for at least 10 minutes
before serving. Place the truffles on
printed doilies or in small paper cups
and serve.

HomeMadeSimple.com
you can keep things yummy and fuss-free
all season long with more holiday dessert
ideas, like Crispy Cinnamon Sugar Palmiers!
Simply search "sweet holiday treats".





