
Makes 30 small truffles

Finely chop chocolate and place in a large 
bowl. In a small saucepan, heat cream just to a 
boil. Pour over chocolate and gently shake 
bowl to distribute cream evenly. Cover bowl 
with a large plate and let sit until chocolate 
melts, about 5 minutes. Uncover chocolate 
mixture. Using a rasp or other fine sharp 

zester, zest lemon over chocolate mixture, then whisk mixture together well. 

Set bowl with chocolate over a larger bowl filled with ice water and stir chocolate 
until it firms up enough to scoop into balls. 

Line a baking sheet with parchment or wax paper. Using a melon baller or teaspoon 
measure, scoop chocolate mixture into small balls (uneven is fine), about 1/2 to 
3/4-inch in diameter, dropping each on the paper as you go. 

Chill your hands under cold running water (repeat this step if chocolate balls 
stick to your hands as you roll them), then roll each chocolate ball between your 
palms to form smooth, round balls. 

Place cocoa in one bowl and confectioners sugar in another. One by one, roll half 
of the truffles through the cocoa and the other half through the confectioners 
sugar (if you prefer, you can use just one of these coatings). 

Truffles can be refrigerated in sealed airtight containers for several days before 
serving, if desired, though lemon flavor will be most prominent on the day they are 
made. If storing, add whichever coating you are using to the container to keep 
truffles from getting damp. Then, when ready to serve, scoop out truffles with a 
fork, place in a fine mesh strainer, and lightly tap to shake off excess coating. 
Serve in candy foils or dishes.

1/2 pound semisweet chocolate
1/2 cup heavy cream
1 lemon
1/4 cup unsweetened cocoa
1/4 cup confectioners sugar

Dark Chocolate and 
Lemon Truffles 
Pair With Tava Mediterranean Fiesta


