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CHOCOLATE BASICS 

 
WITH SUR LA TABLE CHEF  
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TRUFFLES ROLLED IN COCOA POWDER  
DARK CHOCOLATE AND ALMOND BUTTERCRUNCH  
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Ingredient Shopping List 
 

Below is a list of ingredients you’ll need to make the recipes in this packet.  
 
Dairy 

 1/2 cup heavy cream 

 4 ounces unsalted butter 
 
Pantry Items 

 1 1/2 pounds bittersweet or semi-sweet chocolate (high quality will work best for 
this class) 

 1 cup unsweetened cocoa powder 

 1 cup whole almonds 

 3/4 cup granulated sugar 

 1 1/2 tablespoons light corn syrup 

 1/2 teaspoon, plus more flaky sea salt 
 
Other & Optional Flavoring Ingredients 

 Flavored liqueur or extracts for truffle recipe 

 Nonstick cooking spray 
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Equipment Needed  
 
Below is a list of tools you’ll need to make the recipes in this packet. 
 
Cutlery 

 Chef or serrated knife 

 Cutting board 
 
Hand Tools/Gadgets 

 Liquid measuring cups 

 Measuring cups and spoons 

 Medium heat-safe mixing bowls 

 Whisks 

 Small portion scoop or tablespoons 

 Mixing bowls of various sizes 

 Candy thermometer (preferred) or high temperature digital thermometer 

 Silicone pastry brush 

 Offset spatula 
 
Cookware 

 Small saucepan 

 Small skillet 

 Medium-large saucepan 
 
Bakeware 

 8x8-inch baking dish 

 Rimmed baking sheet 

  
 
Other 

 Food storage containers 
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Pre-Class Mise en Place and Notes 
 

• Please gather all ingredients prior to class if you will be cooking along.  

• It is helpful to organize the ingredients by recipe on rimmed baking sheets.  

• Feel free to pre-measure ingredients, but it is not necessary.  
 

 

All Recipes 
1. No pre-class prep needed. Please have all ingredients and tools clean and ready to 
use. 
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CHOCOLATE TRUFFLES ROLLED IN COCOA POWDER  
 
Yield: 24, 1-inch truffles 
 
The ganache for the centers of the truffles can be made a day before you are intending to roll 
them. Finished truffles can be stored in the refrigerator in a tightly sealed container for up to 4 
days. 
_______ 
 
8 ounces bittersweet or semi-sweet chocolate  

1/2 cup heavy cream  

Flavored l iqueur or f lavored extract of choice, optional  

 

1 cup unsweetened cocoa powder, for rol l ing  

_______ 
 
1. Using a serrated or bread knife, chop chocolate. Place in a medium heat-safe bowl, set 
aside. 
 
2. To a small saucepan set over medium heat add heavy cream, bring to just a simmer. Once 
bubbles appear around the edge of the cream pour over chopped chocolate. Let mixture stand 
for about 2 minutes, then whisk until smooth. Add optional flavoring and whisk to combine. 
 
3. Pour chocolate mixture into an 8x8-inch baking dish and transfer uncovered to the 
refrigerator. Chill for 30 minutes.  
 
4. Place cocoa powder in a shallow bowl, set aside. 
 
5. When ganache is set, scoop balls with a tablespoon or a small portion scoop. Roll in your 
hands to smooth any edges, then set in cocoa powder and toss gently until completely coated. 
Shake off excess and set on a plate to serve, or transfer to a food storage container to be kept 
in refrigerator for up to 4 days.    
 
 
Recipe variations: 

• Add additional flavoring to your ganache. 1 teaspoon of flavored extract or 1 tablespoon 
flavored liqueur 

• Ganache balls can be dipped in tempered chocolate for snappy chocolate coating. 
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DARK CHOCOLATE AND ALMOND BUTTERCRUNCH  
 
Yield: 1 pound 
 
Leftover buttercrunch candies can be pulsed in a food processor for an ice cream sundae 
topping. 
_______ 
 
1 cup toasted almonds, roughly chopped  

4 ounces (1 stick) unsal ted butter, cut into ½-inch cubes  

3/4 cup granulated sugar  

1 1/2 tablespoons l ight corn syrup  

1 1/2 tablespoons water  

1/2 teaspoon flaky sea salt,  plus more for garnish  

 

1 cup tempered chocolate, instruct ions fol low on next page  

_______ 
 
Set up a workstation next to your stove with a clean whisk, candy thermometer, a small bowl of 
water, a small bowl of ice water, and a silicone pastry brush. 
 
Line a rimmed baking sheet with a silicone baking mat or parchment paper coated with 
nonstick spray and spread almonds out evenly over top. 
 
1. To prepare buttercrunch: To a medium-large saucepan set over medium heat add butter, 
sugar, syrup, water, and salt. Stir gently just until the mixture is melted and smooth. Clip the 
candy thermometer to the side of the pan and bring the mixture to a boil. Use the silicone 
pastry brush dipped in water to brush the sides of the saucepan to remove any sugar crystals 
that may cause the caramel to crystallize. If the caramel starts to brown unevenly, swirl syrup 
slowly and gently in the pan to incorporate.  
 
2. Continue boiling without stirring until the mixture is golden amber color, between 275°F to 
280°F, and then immediately remove it from the heat and quickly and evenly pour the caramel 
over the almonds on the prepared pan. Set aside to cool. 
 
3. When caramel has cooled to room temperature, pour the tempered chocolate over the 
hardened caramel and spread it into an even layer. Lightly sprinkle flaky sea salt over the top 
and set it aside to cool. 
 
4. To serve: Cut or break buttercrunch into pieces. Buttercrunch can be stored in an airtight 
container at room temperature for up to 10 days. 
 
 
Recipe variations: 

• Substitute toasted pumpkin seeds, sesame seeds, or another nut for the almonds.  
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TEMPERED CHOCOLATE 101  
 
Chocolate needs to be tempered when used for decorating or candy making. Tempering 
chocolate prevents the cocoa butter in the chocolate from forming crystals after the chocolate 
has been melted and cooled. If the crystals are not stabilized by tempering, they can create 
dull gray streaks called “bloom” on the chocolate from the cocoa butter separating from the 
chocolate solids. Tempered chocolate sets quickly, breaks with a crisp snap and doesn’t melt 
when touched.  
 
There are three ways to prepare tempered chocolate, we will be using the bain-marie method 
which is outlined below. It is important to follow the heating and cooling temperatures closely.  
 
Tools: 
Digital thermometer 
Medium saucepan 
Heat-safe bowl that fits over the saucepan 
A large bowl with cold water (possibly a few ice cubes) 
Wooden or silicone spatula 
 
To temper chocolate: Finely chop 1 pound of chocolate. Place chocolate in the heat-safe 
bowl and set atop saucepan to make a double boiler or bain-marie. (Make sure that the water 
in the bottom pot does not touch the bottom of the top pot).  
1. Heat the water over low heat to a temperature no more than 120 to 130°F.  
 
2. Melt the chocolate using the guide. Stir the chocolate frequently with a silicone spatula to 
ensure even melting. 

120°F to 130°F for dark chocolate  
113°F to 122°F for milk chocolate  
113°F to 122°F for white chocolate.  

 
3. Once the chocolate reaches the temperature range stated above, carefully remove the bowl 
from the double boiler and set in bowl with cold water. Stir chocolate constantly until it cools to 
95°F. 
 
4. Remove the bowl from the cold water and continue to stir chocolate until it reaches the 
following temperature range. 

82°F to 84°F for dark chocolate  
81°F to 82°F for milk chocolate  
79°F to 81°F for white chocolate.  

 
5. Place the bowl back over the saucepan and stir constantly until the chocolate 
reaches the following temperature range for working. 
 

88°F to 90°F for dark chocolate  
84°F to 86°F for milk chocolate  
82°F to 84°F for white chocolate 


