CHOCOLATE RASPBERRY TRUFFLES

1 1/3 cups semi-sweet chocolate chips


2 Tbsp. heavy whipping cream


1 Tbsp. butter


2 Tbsp. seedless raspberry jam

Mix all but the jam and cook over low heat in heavy saucepan, stirring constantly until smooth.  Add the raspberry jam.  Cover with plastic wrap and put in freezer for 20 minutes to firm up.  Remove from freeze r and drop mixture by teaspoonfuls onto foil-lined cookie sheet.  Put back into freezer for 10 minutes.  Roll into balls and freeze until firm.



Coatings:

6 oz. milk chocolate morsels melted with 2 tsp. shortening - or -

6 oz. white baking chocolate melted - or -

confectioners sugar, sifted - or - cocoa, sifted

Drop frozen truffels into your choice of coatings, lifting out with a fork and removing any excess coating.  Set on cookie sheet or baking rack to set.  Chill until firm, but remove an hour before serving.  Store covered in refrigerator.  This one of Daryl’s favorites!

