
No Dimples Here 

If you are a perfectionist, you may be frustrated by that little flat spot on a chocolate truffle. You 

want perfectly spherical (ball shaped) truffles—no flat spots, no dimples. With a 3-piece 

magnetic truffle mold, you’ll get that result. 

  

Making truffles is not simple. If you've never made chocolate before, avoid beginning with filled 

truffles. Producing the perfect product depends on too many variables: Was your chocolate 

tempered properly? Was there any moisture in your mold? Did you chill it long enough? Did you 

chill too long? It isn't impossible, but it takes practice. Below we break down the steps for you, 

but the process takes some trial and error. 

  

Tools Needed: 

Fat Daddio’s 3-piece magnetic truffle mold (PCMM-36) 

Fat Daddio's confectionery funnel with piston nozzle (CF-01). (This is the easiest and cleanest 

way to fill the mold.  Of course you can use a ladle, but this is how the pros do it.) 

Bowl of tempered chocolate. Here are some tips on How to Temper Chocolate. 

Ready-made cream center in a pastry bag. Caramel or ganache works nicely 

Bench scraper (A spatula works too, but the bench scraper covers more area and gets the job 

done quickly). 

  

Chocolate Truffles 

Makes 28 truffles. Time: 1 hour. Level: Difficult 

  

1. Have all of your tools and materials together before you start. Be sure your chocolate 

mold is clean and free of any moisture. Place mold on a flat surface. 

 

http://www.bakedeco.com/detail.asp?id=28109
http://fatdaddios.com/inspiration/how-temper-chocolate
http://www.bakedeco.com/dept.asp?id=194


If there is any moisture in your mold, your chocolate will be ruined. Make sure it is clean 

and dry before you begin. 

  

2. Fill confectionery funnel with tempered chocolate.  Begin piping chocolate into bottom 

mold piece (the one without the hole).  Fill each cavity until the chocolate is level with 

the top.  This will form your chocolate shell.  Let set up for 8–10 minutes.  Now tilt the 

mold over the tempered chocolate bowl and drain the excess chocolate.  Be sure to tip 

from the other end as well, so that the chocolate gets evenly distributed. 

 

3. Place the chocolate mold in the fridge for 6–10 minutes. 

  

4. Return mold to the counter. Now it’s time to pipe in your filling.  With your pastry bag 

fill each chocolate shell to about 1/8″ from the top of the mold.  Tap the mold on the 

counter, to remove the air bubbles.  Be gentle—you don’t want the filling to spill out of 

the individual shells.  Place the middle piece of the mold on top of your chocolate shells 

(attach by magnets). 

  

5. Get your confectionery funnel ready again.  It’s time to cover the filling with your 

tempered chocolate. Deposit tempered chocolate through hole in top piece of truffle mold 

to fill out the shape.  Tap mold on counter after filling to settle any air bubbles in each 

cavity, let set for a minute, and tap again.  Chocolate will have settled now.  Fill the 



molds through top hole once again to complete the perfect round shape.  Put in fridge for 

10 minutes. 

  

6. Remove mold from fridge.  By now the chocolate should have pulled away from the 

mold.  Fat Daddio’s magnetic chocolate molds are made from polycarbonate material that 

allows you to see through the mold.  If the chocolate has retracted move to step 7.  If not, 

return to the fridge for 5 minutes. 

  

7. Turn the mold upside down.  Tap mold on the counter until all pieces are released. Repeat 

if necessary. There may be a bump (no dimple) that can be easily shaved off. 

 

  

Why do I need THIS truffle mold? 

Polycarbonate molds are the professional's choice.  They save you time and eliminate the 

mess.  The Fat Daddio's 3-piece magnetic truffle mold allows you to: 

 Fill cavities quickly—makes 28 (18gram/33mm) truffles at one time 

 Smooth base allows you to scrape off excess with little mess 

 Commercial-grade magnets hold the molds together so you can fill with ganache or 

creamy centers 

  

CARE and USE 

Treat your chocolate mold with care and it will last for years. Hand wash or soak each mold in 

warm soapy water. Be sure to always dry the mold immediately after washing.  Use a cotton 

towel or cotton balls.  The molds can scratch easily, damage that can make your chocolate 

stick.  Do not put in the dishwasher or use harsh soap, bleaches, chemicals or sharp objects. 

Should the highly polished surface sustain scratches or if you have difficulty removing the 

product from the mold, use a microfiber cloth (like the ones you clean your eyeglasses with) and 

rub/polish the troubled area to restore the luster and beauty of the surface. 


