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Professional Certificate in Candy Making

Creating Truffles and Bonbons

Creating Truffles and Bonbons

Creating Truffles and Bonbons is a fundamental skill in the world of candy making. These delicious treats are
popular for their rich flavors, smooth textures, and elegant appearance. Truffles are typically made from a
mixture of chocolate and cream, while bonbons are small confections with a chocolate coating and a soft or
liquid center. Mastering the art of creating truffles and bonbons requires precision, patience, and creativity.

Key Concepts:
- **Chocolate Ganache:** A mixture of chocolate and cream used as the filling for truffles. It is made by
heating the cream and pouring it over chopped chocolate to create a smooth, creamy texture.
- **Tempering Chocolate:** The process of heating and cooling chocolate to specific temperatures to ensure
a shiny finish, smooth texture, and crisp snap. Properly tempered chocolate is essential for coating bonbons.
- **Flavor Infusions:** Adding various flavors such as fruits, nuts, spices, or liqueurs to the chocolate
ganache or bonbon filling to create unique and delicious combinations.
- **Decorating Techniques:** Using techniques like piping, dipping, drizzling, and dusting to decorate
truffles and bonbons with different designs, colors, and textures.

Related Terms:
- **Candy Making:** The process of creating various types of candies, including chocolates, caramels, hard
candies, and gummies.
- **Confectionery:** The art of making sweets and confections, which includes a wide range of candies,
chocolates, pastries, and desserts.
- **Molding:** The process of shaping chocolate or candy into different forms using molds made of plastic,
silicone, or metal.
- **Enrobing:** Coating candies or confections with a layer of chocolate using a machine called an enrober.

Explanation:
Creating truffles and bonbons involves several key steps, starting with preparing the chocolate ganache or
filling. To make chocolate ganache, heat cream until hot but not boiling, then pour it over chopped
chocolate and stir until smooth. Allow the ganache to cool and set before shaping it into small balls for
truffles or filling molds for bonbons.

Once the filling is ready, the next step is to coat the truffles or bonbons with tempered chocolate. To temper
chocolate, melt it gently, then cool it down by adding small pieces of unmelted chocolate and stirring until
the desired temperature is reached. Properly tempered chocolate will have a glossy finish and a firm texture
when it sets.
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After coating the truffles or bonbons, they can be decorated with various toppings or designs. This can
include drizzling melted chocolate, sprinkling cocoa powder or chopped nuts, or using edible gold or silver
leaf for an elegant touch. Experimenting with different flavors, textures, and decorations can help create
unique and eye-catching truffles and bonbons.

Creating truffles and bonbons can be a fun and rewarding experience, but it also presents challenges.
Working with chocolate requires precision and attention to detail, as even small variations in temperature or
humidity can affect the final product. Practice and experimentation are key to mastering the art of truffle
and bonbon making, so don't be afraid to try new techniques and flavor combinations to find your
signature creations.
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