
CINNAMON-HONEY TRUFFLES 

from The Cooks Next Door 

8 ounces dark bittersweet chocolate (at least 60% cacao), very finely chopped 

1/2 c. heavy cream 

1 Tbsp honey 

1/2 tsp vanilla extract 

1/2-1 cinnamon stick, 1 1/2-3 inches long (depending on the depth of spice you want) 

2 whole cloves 

pinch of sea salt 

2 1/2 Tbsp unsalted butter, at room temperature 

1/4 c. unsweetened dutch-process cocoa powder, sifted 

Place the chocolate in a medium heatproof bowl. (It is very important to chop the chocolate very 

finely to allow it to melt properly.) 

In a small saucepan over medium heat, combine the cream, honey, vanilla, cinnamon stick, 

cloves, and salt. Bring to a boil, reduce the heat to low, and simmer for 5 minutes. Remove from 

the heat. Pour the cream through a fine-mesh sieve held over the chocolate, discarding the 

contents of the sieve, and let stand for 2 minutes. Using a rubber spatula, gently stir the chocolate 

mixture in a circular motion until it has completely melted. Add the butter and stir until 

incorporated. Cover the bowl with plastic wrap and set aside at room temperature for 30 minutes 

to set the chocolate. Then refrigerate the chocolate for 30 minutes, or until the chocolate is able 

to be scooped and rolled into balls.  

Line a rimmed baking sheet with waxed paper. Using a small spoon or scoop, scoop out 1-inch 

balls of chocolate and gently roll them into irregularly shaped truffles. Place them on the 

prepared baking sheet. Return the truffles to the refrigerator and chill until firm, about 1 hour. 

Place the sifted cocoa powder in a shallow bowl. One at a time, roll the truffles in the cocoa, 

coating evenly. Makes about 30 truffles. 

Cook's Note: The truffles will keep up to 2 weeks in the refrigerator.  

 


