
SPICE OF THE MONTH CLUB:
CHINESE FIVE SPICE

CHINESE
FIVE SPICE
TRUFFLES
SERVINGS: 30
TOTAL TIME: 30 MINS

INGREDIENTS
16 ounces bittersweet chocolate
1 cup heavy cream
1 tablespoon Chinese Five Spice
Powder
Unsweetened cocoa powder for rol l ing

From ParsnipsAndPastries.com

DIRECTIONS ON BACK



DIRECTIONS
In a small  saucepan, whisk the heavy
cream with the f ive spice powder.  Bring
the cream to a simmer,  remove from
the heat,  and cover.  Let the mixture
steep for 15 minutes.
Bring the cream and spice mixture to a
simmer again.  Once simmering,  strain
through a f ine mesh strainer and pour
over the chocolate.  Let s it  a minute,
and then whisk unti l  combined.
Cover the mixture with plast ic  and
refrigerate for at  least 2 hours.
When the ganache is  f irm enough to
scoop, scoop or spoon the mixture into
small  bal ls .  Do this step quickly as the
truff les wi l l  begin to melt  from the heat
of your hands.  Place on a baking sheet
l ined with parchment paper.
Refrigerate the rol led truff les for a few
hours or overnight,  then rol l  them in
the cocoa powder,  shaking the excess
off .  Serve r ight away,  or keep stored in
the fr idge.  Enjoy!
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