Hazelnut Chocolate Truffles

Makes 20 to 25 one-inch truffles

These little gems are a perfect ending to a rather rich meal or a contributing member of the perfect sweets plate. They are shaped to resemble The Black Diamond, the black truffle of Perigord.

¼ cup unsalted butter

1 cup powdered sugar

1/8 teaspoon cinnamon

2 ounces quality unsweetened chocolate, melted and cooled

1 Tablespoon dark rum

1 cup (5 ounces) hazelnuts or filberts, toasted, peeled and ground

Cocoa for rolling (about 1 cup)

1. Cream butter, sugar and cinnamon together until light. Stir in melted chocolate and rum, then fold in ground hazelnuts. Chill this mixture until firm. 

2. Make small balls of mixture, then shape each ball to resemble a real truffle. Roll in cocoa and place in candy cups. Store in refrigerator.

