Top of Form

Chocolate Rum and Raisin Truffles
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(makes 25 rum balls)

	¾  cup chopped raisins 

	1 TAB dark rum 

	 200 g dark chocolate 

	½ x 395 g can condensed milk


½ cup coconut
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1. Combine raisins and rum, stand 10 minutes. 

2. Melt the chocolate in the microwave in 30 second bursts, stirring after each microwave session.

3.  Combine PLAISTOWE Rich Dark Cooking Chocolate and NESTLÉ Sweetened Condensed Milk

4. Stir in raisins. 

5. Refrigerate truffle mixture until just firm, approx. 15 minutes. 

6.  Roll teaspoonfuls of truffle mixture into balls, roll balls in coconut to coat. 

7. Store in airtight container in refrigerator. 

NOTE: Allow refrigeration time.
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