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1 HB For me, Christmas is all about decadence, 
and truffles, I think, are a really good 
example.

2 HB So I wanted to do a truffle recipe which 
really was a template.

3 HB And there’s really only three ingredients; 
cream, chocolate and butter.

4 HB So, I've got some whipping cream in the 
pan.

Whipping cream is a fairly 
thick cream containing 
enough butterfat to make it 
suitable for whipping.

5 HB I'm going to bring that to the boil. bring to the boil - 
collocation

6 HB You do need good quality chocolate.

7 HB I've picked a 65% cocoa solid chocolate. picked = selected/ chosen

8 HB Just throw a knife over like that. Informal: casually chop the 
chocolate

9 HB Okay, if you look now, the cream is just 
starting, just starting to simmer.

simmer - stay just below 
boiling point while bubbling 
gently

10 HB Turn that off. turn something off 
[phrasal verb] - stop the 
operation or flow of 
something by means of a 
tap, switch, or button

11 HB The key thing really here is, how you 
incorporate the hot cream into the 
chocolate.

12 HB Instead of adding all of this hot cream onto 
the chocolate in one go, what I'm going to 
do is do it in three stages. 

in one go - used in 
reference to a single item, 
action, or spell of activity

13 HB So, put about a third of the cream in.

14 HB So the most important thing with this, really 
is patience.
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15 HB If you look in there, I've still got the bits of 
chocolate but you can see it’s started to 
melt. 

16 HB It's still kept this beautiful shine, there's no 
graininess at all.

graininess [noun] - granular

17 HB Alright, so now I'm just going to add the 
next third of the cream, so this gentle way 
of melting the chocolate will just make such 
a difference to the, to the actual texture. 

18 HB When chocolate starts to granulate it sort 
of crystallises and then that has this knock-
on effect and it'll spread through the whole 
mixture, so it's going to get a grainy 
mixture.

knock-on - a secondary, 
indirect, or cumulative effect

19 HB The last third, now, hopefully, this is where 
the magic will happen.

Note how stressed [positive; 
strong] will contrasts and 
negates [tentative; weak] 
hopefully.

20 HB So now, that's the texture looking we’re for 
and finally, add the butter. 

21 HB So the ratio for this is four three one.

22 HB It's four parts chocolate, three parts cream 
and one part butter.

23 HB If, for any reason, your ganache mix is a 
touch cold, then you can just put this over 
a pan of water, just to gently warm the 
chocolate up again, so the butter melts. 

touch - a small amount
put = place

24 HB Right, so now the bowl is a little bit warm 
so I'm going to transfer it to just a cold 
bowl. 

25 HB Just leave that to cool to room 
temperature. 
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26 HB And don't cover it because if there’s still a 
bit warm on the surface of the chocolate, 
you’ll trap that moisture in, then the 
chocolate could then start to crystallise. 

27 HB And with this template, if you follow those 
steps and give it some patience and TLC 
and let it cool gently, you will be amazed; 
really well, that, in fact, basically this turns 
you into chocolatier ; like a proper 
chocolatier, with a floppy hat.

TLC - tender loving care
floppy - tending to flop (fall, 
move, or hang in a loose 
and ungainly way) or hang 
loosely

28 HB So once you've got your base ganache, you 
can then play around with stuff. 

play around - enjoy/ 
behave in a casual, foolish, or 
irresponsible way

29 HB Take a melon baller and then scoop it out 
with that. So here I've made some salted 
caramel. 

30 HB It's basically water and sugar into a pan, 
bring it to the boil. You'll need a 
thermometer because you need to take the 
temperature up to 150 degrees. Then, add 
whipping cream, keep stirring all the time 
and then finish with butter and salt. 

31 HB Pour it into a tray and then leave to set. 
And you’ll have this beautiful, soft caramel, 
like a fudge, but it won’t have any graininess 
to it at all. And that works so well with 
them, with bitter chocolate. 

set - harden into a solid or 
semi-solid state
fudge - a soft crumbly or 
chewy sweet made from 
sugar, butter, and milk or 
cream

32 HB So what I'm going to do with the salted 
caramel, I'm going to just, going to use a 
chopstick and make a hole, just to the 
centre of this truffle, just big enough to fit 
one of these cubes of caramel into it. 
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33 HB And then roll the chocolate into a crumble 
shortbread powder.

crumble - break or fall 
apart into small fragments
shortbread - a crisp, rich, 
crumbly type of biscuit 
made with butter, flour, and 
sugar.

34 HB The inspiration for this was from a dish 
called millionaire shortbread.

millionaire - because it is 
rich/ decadent

35 HB Obviously, it doesn't look that millionaire yet 
but, this is quite amazing. 

36 HB It's gold leaf.

37 HB Gold leaf doesn’t actually taste of anything 
but if there’s one time of the year that you 
can be decadent, and it's not expensive, but 
if you're going to use it, you got to kind of 
flaunt it a bit; that's pretty special.

flaunt - display (something) 
ostentatiously, especially in 
order to provoke envy or 
admiration or to show 
defiance

38 HB You can then start going a little bit more 
upmarket.

upmarket - towards the 
more expensive or affluent 
sector of the market

39 HB In this ganache, I’ve added something called 
Maury and raspberry vinegar.

40 HB And Maury is a red wine from the South of 
France, or southwest of France, that works 
fantastically with chocolate. 

41 HB So that, with crushed up freeze-dried 
raspberries.

crushed up - deform, 
pulverise, or force inwards 
by compressing forcefully

42 HB Then I've done one here with white 
chocolate and Japanese miso glaze but it's 
got a fantastic flavour which works so well 
with white chocolate.

glaze - overlay or cover 
(food, fabric, etc.) with a 
smooth, shiny coating or 
finish
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43 HB And here, you’ve got nori, which are those 
pressed sort of leaves of seaweed which 
are used to wrap sushi but if you just dry 
them out, fifty or sixty degrees, and then 
mix them in sugar, it’s absolutely delicious 
and cuts through the white chocolate 
really well.

cuts through - reduce the 
amount or quantity of (in 
this case, reduce the 
sweetness of the chocolate)

44 HB So there's just three examples, which 
hopefully will give you an idea to just how 
big, chocolate truffle universe is at 
Christmas time.
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