
Cashew butter Truffles

½ cup cashew butter

2 Tbs golden syrup or honey

1/3 cup icing sugar

1 heaped Tbs cocoa powder

3 tsp rum, or 1 tsp vanilla essence and 2 tsp water

Fine desiccated coconut or extra cocoa for coating

If necessary, warm the cashew butter slightly to make it easier to work: either microwave for a few seconds or place in a bowl and sit the bowl in a larger bowl or basin of hot water for several minutes until softer.

Mix all ingredients except the coconut or extra cocoa together and roll into 12 balls. Roll the balls in coating, or even chocolate dip the truffles if you are feeling ambitious.

Preparation time: 10 - 20 minutes 

Serves; 12 pieces


