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ICE CREAM TRUFFLES
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COMPLETION TIME
45 minutes

BAKING TIME
30 minutes

REST PERIOD
16 hours

TOTAL COMPLETION TIME
17 hours

SPECIFIC UTENSILS

o Silicone baking mat
o Mixer fitted with a flat blade attachment
o Thermometer
o Cheesecloth-covered strainer
o Hand-held mixer
o Ice cream machine
o Half-spheres silicone mold
o Palette knife
o Parisian spoon

TECHNICAL DESCRIPTION

INGREDIENTS

YIELDS 10 TRUFFLES: 

o 2.8 oz T45 flour (80 g)
o 6.3 oz butter (180 g)
o 7 oz (200 g)
o 3.5 oz brown sugar (100 g)
o 2.5 invert sugar (70 g)
o 1.8 oz dextrose (50 g)
o 3.5 oz white almond powder (100 g)
o 7 oz cocoa powder (200 g)
o 23.4 oz whole milk (664 g)
o 0.6 oz whole liquid cream (17 g)
o 1.5 powdered skim milk (44 g)
o 0.2 oz ice cream stabilizer (5 g)
o 15.9 oz dark chocolate 70% (450 g)
o 5.3 oz whole liquid cream (150 g)
o 4.2 oz cocoa butter (120 g)
o 1.4 rapeseed oil (40 g)
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STEP 1 – COCOA STREUSEL

Pour the cocoa powder, the white almond powder, the flour 

and the brown sugar into a the bowl of a mixer, which has 

been fitted with a flat blade attachment. 

Blend until small grains or clumps of streusel start to form.

Spread the mixture over a silicone baking sheet.

Bake at 302° F (150°C) for 30 minutes.

Leave to cool on the baking sheet for one hour, then place 

it in a box and put it in the freezer before adding it to the 

chocolate ice cream. 

CHEF TIPS

o The brown butter adds some 
crunchiness to the streusel.

o The unsalted butter can be replaced 
by a semi-salted butter, according 
to taste.

o Stay next to the mixer to check the 
consistency of the dough.

o The grains should be of different 
sizes.

o Crush the grains that are too large 
so they can bake properly. 

o Do not put too much streusel on the 
baking sheet, otherwise, it will stick 
to it.

o To know whether or not the streusel 
is baked, look for a nice color and, 
when you take some in your hands, 
it should have hardened and be 
somewhat brittle. 

INGREDIENTS

o 2.8 oz T45 flour (80 g)

o 2.8 oz butter (80 g)

o 3.5 oz brown sugar (100 g)

o 3.5 oz white almond powder (100 g)

o 0.7 oz cocoa powder (20 g)
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STEP 2 – DARK CHOCOLATE ICE CREAM (1/2)

Pour the milk, cream and milk powder into a saucepan.

Mix with a whisk.

Heat the mixture to 86° F (30° C). 

Add the invert sugar, then half of the sugar.

Heat to 113-122° F (45-50°C).

Mix the other half of the sugar with the stabilizer.

Drizzle in the sugar and stabilizer mixture, then mix. 

Heat to 185° F (85° C) to pasteurize the ice cream, then 

turn off the heat. 

Add the chocolate chips or the chopped chocolate and 

mix. Scrape the bottom of the pan with a maryse. 

Take the hand-held mixer and blend the mixture for about 

one minute.

Strain with a cheesecloth-covered strainer to remove any 

lumps. 

Quickly cool the mixture to 39° F (4° C) by placing it in a ice 

bain-marie or in the freezer for 1 hour.

Film on contact. 

Refrigerate and leave to mature at 39° F (4° C) for 12 hours. 

CHEF TIPS

o Invert sugar adds sweetness and 
softness to the ice cream.

o It can be replaced with honey.
o The stabilizer can be replaced with 

cornstarch, but the result will be 
slightly thicker. 

o Always keep some sugar for dry 
mixing with the stabilizer, as this 
prevents the stabilizer from forming 
lumps in the ice cream. 

o Drizzling in will prevent lumps later 
on. 

o When mixing with a hand-held 
blender, always use the machine’s 
bell  to get rid of air bubbles and tilt 
the blender to avoid adding air to 
the mixture. 

INGREDIENTS

o 23.4 oz whole milk (664 g)

o 0.6 oz whole liquid cream (17 g)

o 1.5 oz powdered skim milk (44 g)

o 1.8 sugar (50 g)

o 2.5 oz invert sugar (70 g)

o 0.2 oz ice cream stabilizer (5 g)

o 5.3 oz dark chocolate 70% (150 g)
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STEP 2 – DARK CHOCOLATE ICE CREAM (2/2)

Blend the ice cream until it has a thick texture and can be 

worked with a spatula.

Using a spatula, fold the streusel into the bowl of the ice 

cream maker.

Set the ice cream aside in a container and place it in the 

freezer at 0° F (-18° C) for 15-30 minutes. 

CHEF TIPS

o Letting the ice cream mature allows 
all the dry ingredients to hydrate 
properly and all the flavors to fully 
develop. 

o If you are allergic to gluten, do not 
include the streusel in this recipe.
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STEP 3 – ICED SEMI-LIQUID CARAMEL

Pour the cream, the butter and the dextrose into a 

saucepan.

Mix with a whisk and bring to the boil. 

Set aside. 

Take another pan and pour a small quantity of sugar into it.

Stir while moving the pan.

As soon as the sugar start to melt, gradually add the 

remaining sugar and continue to stir while moving the pan. 

Start mixing with a spatula once two-thirds of the sugar 

have been added to the pan.

As soon as the caramel starts to foam, turn off the heat.

Pour in the cream, the butter and the dextrose mixture 

while continuing to stir. 

Place the mixture in a round-bottomed bowl and, using a 

hand-held mixer, blend for 30-60 seconds, while using the 

bell of the hand-held mixer to get rid of air bubbles.

Quickly cool the mixture down to a temperature of 39° F (4° 

C) by either placing it in an ice bain-marie or putting it in 

the freezer for one hour.  

Film on contact.

Set aside in the refrigerator at a temperature of +39° F (+4° 

C) for 12 hours. 

.

CHEF TIPS

o Use a tall enough pan to avoid 
spills. 

o To avoid lumps as much as 
possible, put a small amount of 
sugar at the bottom of the pan that 
is to be heated so it can tell you 
what the approximate temperature 
of the pan is.

o As soon as the sugar starts to melt, 
gradually add the sugar without 
using a spatula to prevent the 
mixture from sticking to it. 

o Pay attention to the color of the 
caramel. 

o If it is too light, the taste will not be 
strong enough. 

o If it is too dark, it will taste bitter.
o Pour in the cream in several goes to 

avoid lumps and so that it does not 
spill over.

o If there is a lot of steam, wear some 
gloves to protect yourself from 
getting burned.

o Dextrose can be replaced by sugar 
but the end product will be sweeter.  

INGREDIENTS

o 5.3 oz sugar (150 g)

o 5.3 oz whole liquid cream (150 g)

o 3.5 oz butter (100 g)

o 1.5 oz dextrose (50 g)
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STEP 4 – ASSEMBLING THE STUFFED TRUFFLES

Take the cocoa streusel ice cream and, suing a small 

spatula, fill the silicone half-spheres mold.

Take a small spoon or a Parisian spoon, dip it in cold water 

and hollow out the middle part of the half-spheres. 

Remove the extra ice cream.

Pour the caramel into a tip-free piping bag. 

Pipe some caramel into the hollowed part.

Place the mold in the freezer at 0° F (-18° C) for 1-2 hours.  

CHEF TIPS

o Be careful when you put the 
streusel ice cream in the molds 
because the ice cream can melt 
quite rapidly. 

o You can complete this step in 
several goes and put the mold back 
in the freezer at 0° F (-18° C) if 
necessary. 

o Always make sure to fold the ice 
cream to homogenise the different 
ice cream texture before putting the 
container back in the freezer. 
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STEP 5 – DARK CHOCOLATE COATING

Melt the dark chocolate, the cocoa butter and the oil in a 

bain-marie.  

Heat to 95-104° F ( 35-40°C).

Keep a few small pieces of cocoa and chocolate, then 

remove from the heat.

Let the inertia melt the rest. 

CHEF TIPS

o Do not go over a temperature of 
131° F (55° C), otherwise, the 
chocolate will burn. 

o Using oil in addition to cocoa will 
prevent the coating from becoming 
too brittle. 

o This part of the recipe can be made 
in advance and kept in an airtight 
container at room temperature.  

INGREDIENTS

o 300 g de chocolat noir 70% 

o 120 g de beurre de cacao 

o 40 g d'huile de colza
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STEP 6 – ICE CREAM TRUFFLES FINAL ASSEMBLY

Take the truffles out of the freezer.

Using a round-bottomed mixing bowl, prepare a bain-marie 

with hot water.

Unmold two half-spheres and rub them against the bottom 

of the warm round-bottomed mixing bowl: melt them just a 

little bit and assemble them to form a whole sphere.

Remove any excess chocolate with your finger.

Repeat this step for the rest of the half-spheres.

Put the spheres back in the freezer.

Prepare a bowl that will hold the cocoa powder and 

another one that will hold the dark chocolate coating. 

Coat the truffles in the melted chocolate twice.

Then, place the truffles in the bowl with the cocoa powder 

and rotate them around to coat their entire surface with 

cocoa.

Take the truffles out and arrange them on a plate.

And VOILA CHEF! It is ready to eat!

CHEF TIPS

o The truffles must be well frozen, 
otherwise, the caramel heart will 
start to run. 

o Put on plastic gloves to coat the 
truffles. 

o You need to coat them twice as the 
product is frozen and the coating 
may crack.  

o It is important to keep an irregular 
aspect to give the illusion of a 
classic truffle made by a 
chocolatier. 

INGREDIENTS

o Dark cocoa powder

WATCH JEAN-THOMAS SCHNEIDER’S MASTERCLASS ON VOILACHEF.COM


