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Chocolate-Apricot-Habanero Truffles 
MELISSA BERRY, OWNER/CHOCOLATIER, MISSIONARY CHOCOLATES 

Many of Melissa’s truffles rely on coconut milk to replicate the mouthfeel of 
heavy cream— which it does very successfully. Choose the coconut milk with the 
highest fat content (check the label) and don’t skimp! The habaneros’ floral notes 
enhance the delectable combination of apricots and chocolate; adjust the number 
of chilies according to your tolerance for heat. 

The ganache, sealed tightly and refrigerated, will keep for up to two weeks. The 
finished truffles will keep 3 to 4 months in an airtight container in a cool, dark 
spot or in the refrigerator. 

Makes 4½ dozen truffles  

1 cup full-fat coconut milk 
2/3 pound fresh, ripe apricots (about 6) 
2 to 3 fresh habanero chilies 
4 cups (about 1¼ pounds) finely chopped bittersweet chocolate, around 65 percent 
Unsweetened cocoa powder, for rolling the truffles 
 
1. Pour the coconut milk into a large nonreactive saucepan over low heat. Use a rubber 
spatula to scrape out all the fat lining the inside of the can. Slowly heat the coconut milk. 
 
2. Meanwhile, halve, pit, and roughly chop the apricots; you should have about 1½ cups. 
Put them in the bowl of a food processor. Wearing disposable gloves, wash and dry the 
habaneros. Cut off and discard the stems, and add the whole chilies to the apricots. Pulse 
the apricots and chilies together until finely chopped and well blended, stopping 
occasionally to scrape down the sides of the bowl. 
 
3. Still wearing your gloves, scrape the contents of the food processor bowl into the warm 
coconut milk. Increase the heat to medium-high and continue to cook at a low boil, 
stirring occasionally, until the mixture has reduced by about half or measures 
approximately 1⅓ cups, 20 to 30 minutes. 
 
4. Remove the pan from the heat and allow the mixture to cool slightly before straining it 
through a fine-mesh sieve into a large, clean pot. Warm the mixture over low heat. When 
it is hot, add the chocolate in 2 batches, stirring until it melts and resembles frosting—this 



is your ganache, or the center of the truffle. Pour the ganache into a 1½-quart loaf pan, 
cover loosely with plastic wrap, and cool in the refrigerator for at least 6 hours. 
 
5. After it has set up, use a scoop or melon baller to form the ganache into 1-inch balls. 
Roll them in cocoa powder or, for a true truffle, dip each ganache ball in tempered 
chocolate.	


