
 
 
 

Jaffa Chocolate Orange 

Truffles 
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SIMPLE 

 

You will need 
1 x Jaffa Orange (Zested and Juiced) 
3 x TBSP Double Cream 
2 x TBSP Grand Marnier 
1 x TBSP Vegetable Oil 
200g dark chocolate, chopped 
50g unsalted butter 

230 

Step 3 
Stir in 100g chopped chocolate, Grand Marnier and 

orange zest and juice; continue stirring until smooth.  

Step 4 

Pour truffle mixture into a shallow baking dish. Chill 

until firm, about 2 hours. 

Step 5 

Line a baking tray with greaseproof paper. Shape 

chilled truffle mixture by rounded teaspoons into 

small balls (a melon baller also works well for this 

part). Place on prepared baking tray. Chill until firm, 

about 30 minutes. 

Step 6 

In the top of a double boiler over lightly simmering 

water, melt remaining 100g chocolate with the oil, 

stirring until smooth. Cool to lukewarm. 

Step 7 

Drop truffles, one at a time, into melted chocolate 

mixture. Using 2 forks, lift truffles out of the 

chocolate, allowing any excess chocolate to drip back 

into the pan before transferring back onto baking tray. 

Chill until set. 

Step 8 

Enjoy! 
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Our step-by-step guide 
Step 1 

Preheat the oven to gas mark 5/190°C (170°C in a fan oven). 

Step 2 

In a medium saucepan over medium high heat, combine 

butter and cream. Bring to the boil and remove from 

heat.  

 

 


