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Easy Banoffee Truffles Recipe
Ingredients
20 digestive biscuits
1 banana mashed
½ can Caramel
Large bar of milk or dark cooking chocolate.
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Method
Crush the biscuits.
Mix in the mashed banana and caramel.
Chill in fridge for ½ hr.
Shape into bite sized rounds 
(top tip – oil your hands a little to stop the mixture sticking to them)
Place in freezer for 20 mins.
Coat in melted chocolate and leave to set on baking parchment.
Store in an airtight container – they won’t last long enough to go off!
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Variations for coating include: 
· Coat in chopped nuts or chocolate strands after dipping in melted chocolate.
· Drizzle with melted white chocolate after chocolate coating has set.
These make tasty festive treats or a nice gift idea!
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