Frozen Truffle
Delight (Gluten
Free)
Recipe By Rivky Kleiman

Cooking and Prep:
7.5 h

Serves:

32

Contains:

Preference: Parve

Anyone lucky to have tasted this incredible dessert at my friend’s simchah

Difficulty: Hard

requested the recipe... well, this one’s for all of you! A special thanks to my

Occasion: Shabbat

friend Raizy who so graciously shared her final version after so eloquently

Diet: Gluten Free, Vegetarian,

describing her quest for frozen truffle perfection as a chocolate adventure.

Pescetarian
Source: Family Table by
Mishpacha Magazine

Ingredients (13)
Chocolate Layer
3 ounces (85 grams) praline paste
6 ounces (170 grams) quality baking chocolate (85%)
1/2 cup (1 stick) margarine (use soy-free, if needed)
1/2 teaspoon Gefen Vanilla Extract

1/2 cup sugar, divided
4 eggs, separated
pinch salt

Praline Layer
13 ounces (370 grams) praline paste (use a 1-lb./450-g. container of paste, reserving 6 tablespoons for
the chocolate layer)
1/2 cup (1 stick) margarine (use soy-free, if needed)
1/2 teaspoon Gefen Vanilla Extract
6 tablespoons sugar, divided
4 eggs, separated
pinch salt

Start Cooking
Praline Layer
1.

Prepare two eight by four inch (20x10-centimeter) loaf pans. Cut two pieces of aluminum foil,
one for the length and one for the width of the pan. Make each piece long enough to extend
over the rim of the pan. Press the pieces of foil into the pan as neatly as possible, gently
pressing into the corners. Fold the excess foil over the rim. Spray the bottom and sides of the
pan with cooking spray. Set the pans aside.

2.

For the praline layer, microwave the praline paste in 20-second increments until soft and easy
to work with.

3.

In a large mixing bowl, cream the margarine. Add the vanilla. Add four tablespoons sugar and
beat on medium speed for three minutes. Add one egg yolk at a time, scraping the bowl
between each addition. After adding the last yolk, beat four minutes until very creamy. Add in
softened praline paste and beat just until blended. Transfer to a medium mixing bowl.

4.

In a clean and dry mixing bowl, beat egg whites and salt. Slowly add in the remaining two
tablespoons sugar. Beat to soft peaks (do not overbeat). Slowly fold the whites into the
praline mixture.
5.

Divide the praline mixture evenly between the two loaf pans. Freeze for at least one hour.

Tip:
It is highly recommended to use high-quality praline paste, packaged in one pound containers. It is generally very
fresh and easy to work with. If necessary, microwaving at 10–15 second increments will soften and make the paste
more manageable. (A can cannot go in the microwave — transfer into a microwaveable dish first). The praline paste
is sold in Tips and Toque in Lakewood and Peppermill in Brooklyn. You may also purchase the canned praline paste
that is available in all grocery stores. However, it will be more difficult to work with and need extra time for
softening.

Chocolate Layer
1.

For the chocolate layer, melt the praline paste and chocolate in a double boiler or microwave
in 20-second increments. Stir until melted and combined.

2.

Repeat the steps for making the praline mixture, replacing the praline mixture with the
chocolate mixture. (Use all except two tablespoons sugar in the first step; reserve the two
tablespoons sugar for beating with the egg whites.) Divide the chocolate mixture evenly
between the two loaf pans. Place a piece of plastic wrap over the chocolate layer and smooth.
Freeze for six hours.

To Serve
1.

Place a serving plate in the freezer for 10 minutes. Remove the truffle from the freezer.
Remove the plastic wrap and loosen the foil from the pan edges. Place the chilled plate over
the top and invert the frozen truffle onto the chilled plate. Remove pan and peel off the foil.

2.

The plate may be returned to the freezer until ready to serve. Even out the edges and slice
down the entire length, then slice widthwise into eight so you have 16 portions.

Note:
May be served with a dusting of cocoa powder, roasted hazelnuts, or a light mocha cream.

