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CHOCOLATE ROSE TRUFFLES 
 

 

 

White Chocolate Truffles 

90 ml single (pouring) cream 

300 g white chocolate, finely chopped  

2 tsp rose water  

100 g dark chocolate, finely chopped  

1 tsp vegetable oil  

edible dried rose petals 

 

Dark Chocolate Truffles 

90 ml single (pouring) cream 

300 g dark chocolate, finely chopped  

2 tsp rose water  

100 g white chocolate, finely chopped  

1 tsp vegetable oil  

edible dried rose petals 

 

 

 

  

 

 

 
 

White Chocolate Truffles 
Place the cream in a small saucepan over high heat and just bring to the boil. Place the white chocolate 
in a medium heatproof bowl and top with the hot cream. Place the bowl over a saucepan of simmering 
water, and stir with a metal spoon until melted and smooth.  

Add the rose water and stir to combine. Allow to stand at room temperature for 10 mins, then refrigerate 
for 2 – 3 hours or until just firm.  

Roll teaspoonfuls of the white chocolate mixture into balls and place on a large baking tray lined with 
baking paper. Refrigerate for 30 mins or until set.  

Place the dark chocolate and oil in a medium heatproof bowl over a saucepan of simmering water, and 
stir with a metal spoon until melted and smooth.  

Insert a toothpick into the top of each truffle, and dip in to the melted dark chocolate, covering the whole 
truffle. Allow excess dark chocolate to drip off, and place the truffles on a sheet of baking paper. Gently 
remove the toothpick and top with a few dried rose petals. Refrigerate for 30 mins or until set.  Serve in 
foil cups. 

Makes 24 truffles 



Photo Credit: Deborah Aspray 
© 2018 Motif Lifestyle Images Ltd/The Food Union  

 
www.motif.co.nz     www.thefoodunion.co.nz 

 

For the Dark Chocolate Truffles repeat the above steps with the white and dark chocolate reversed. 


