
Pistachio-Orange Truffles

Active Time: 1 hour | Total Time: 1 hour | Serves: 12

Nutrition Information Per Serving

155.9 calories, 11.59 g carbohydrate, 4.5 g fiber, 3.09 g NET carbs, 4.38 g protein, 15.72 g fat

Ingredients Preparation

8 ounce(s) Dagoba Unsweetened Organic Baking
Chocolate

4 Tbsp(s) Wholesome Sweeteners Organic Zero

10 drop(s) SweetLeaf SteviaClear Liquid Stevia

1/4 cup(s) organic cocoa powder

2 tsp(s) organic orange peel strips

1/8 tsp(s) ground ground cardamom

1/2 cup(s) organic pistachios, finley chopped

12 Tbsp(s) coconut milk

1. In a small saucepan, whisk together coconut milk
and cardamom. Add orange peel and bring just to
a simmer. Remove from heat and let stand 15
minutes.

2. Line a baking pan with parchment. Set aside.
3. Return coconut milk mixture to heat and bring to

a boil. Place chopped chocolate in a metal bowl.
Remove cream mixture from heat. Pour cream
through a fine-mesh sieve set over the chocolate
(discard solids). Stir chocolate-cream mixture
until melted and smooth. Sweeten with stevia.

4. Pour chocolate mixture onto the unlined baking
pan, and spread in an even layer with an offset
spatula. Transfer baking pan to freezer; chill
chocolate until hardened but malleable, 15 to 20
minutes.

5. Using a tablespoon, scrape enough chocolate
from pan to form a roughly shaped 1-inch ball,
being careful not to press too hard against baking
pan. Repeat. Transfer balls to the parchment-lined
pan; chill truffles in the refrigerator 10 minutes.

6. Place the powdered erythritol, cocoa powder, and
the chopped pistachios in three separate bowls.
Roll the truffles in desired coatings.

7. Store in an airtight container in the refrigerator.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


