delicious days

I EAT MERELY TO PUT FOOD OUT OF MY MIND

Chocolate Earl Grey
Truffles

1 Combine creamand butter in a saucepan and bring
toaboil, then remove from the heat. Add 3-4
teaspoons of Earl Grey tea leaves (or any favorite
tea?) and let rest for about 5minutes.

2 Chop dark chocolate into smaller pieces or use a
grater (or foodprocessor) and transfer it toa
bowl. Strain cream through a sieve onto grated/
finely chopped chocolate, discarding the tea
leaves. Whiskuntil smooth. Cover ganache and
chill for at least 4 hours or even over night (as I
did) .

3 Portion ganache teaspoon- wise, dust your palms
with cocoa powder and roll each piece of the
ganache intoaball. This was the fun part - and
messy one, too! I usedagoodportionof cocoa
powder, because it made the procedure much easier.
Then drop several balls at a time into the bowl of
cocoa and swivel to coat. Store at cool
temperature.

4 Combinemilk, sugar, Earl Grey tea and heat up
over mediumheat. Stir frequently until the sugar
is fullydissolved. Strain and discard the tea
leaves.

5 Beat egg yolks until they take ona lighter
color, about 3-4 minutes. Then add the hot (not
boiling) milk to the yolks while continuously
whisking. Put themix back on the stove and slowly
heat up (donot boil).
thickens and covers the back of a wooden spoon.

Continue to stiruntil mix

Remove fromheat andallow tochill.

6 Let your ice creammachine take over. ..

N, F.SIMPSON

Chocolate Earl Grey Truffles

Epicurious

Required time: preparation 30 min., chilling at least 4 hours

Ingredients (yield: 30 truffles):
160ml heavy cream
2 tbspbutter (unsalted), softened
3-4 tsp loose Earl Grey tea leaves
170g high- quality dark chocolate (70%)

1 cup of unsweetend cocoa powder, transferred toa
bowl

Earl Grey Gelato

Required time: preparation 15 min., chilling: 1 hour, ice- cream machine: ~45min.

Ingredients (serves 2-4):
600mlmilk
6 egg yolks
4-5 tsp loose Earl Grey tea leaves

50-70 g sugar, up to the desired sweetness
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