Pan Forte Truffles

Panforte is a chewy, dense, candy-like Italian cake, similar to fruit cake. It is made primarily from fruits, nuts and
citrus peel and soaked in a bit of brandy. This classic, time-honored recipe gets a modern twist when presented as
a truffle. It’s also much healthier with the emphasis placed on nutrient dense nuts, coconut oil, dark chocolate and
raw cocoa and no white flour.
Ingredients
1 ½ cups
2 cups
½ cup
¾ cup
1 ½ tsp.
1⁄8 tsp.
1 tsp.
½ tsp.

whole hazelnuts, toasted,
skins removed
raw almonds, soaked and
dried
coconut flakes
raw cocoa powder
ground cinnamon
ground nutmeg
coriander
pepper

¼ tsp.
¼ tsp.
2 Tbs.
1 ¼ oz.
¼ cup
1 Tbs.
¼ cup
½ cup

cloves
sea salt
Ruby Port or Brandy
best-quality bittersweet
chocolate, finely chopped (¼
cup)
maple syrup
coconut oil
coconut butter
dried cherries

1 ½ cup
1 ½ cup
2 Tbs.
1 Tbs.
¼ cup
¼ cup

Calimyrna figs, chopped and
soaked until softened
dried apricots, chopped and
soaked until softened
orange zest
lemon zest
cocoa powder for garnish
coconut flour (to use as
needed)

Directions
1. Using a food processor, pulse hazelnuts, almonds, and coconut flakes together into a coarse meal. Add dried spices and cocoa powder
and pulse a few more times until the mixture is combined. Transfer to a large bowl and set aside.
2. In a double boiler, melt the chocolate with the coconut oil and coconut butter until smooth and glossy.
3. Stir in maple syrup and port.
4. Drain figs and apricots, reserving soaking water if needed. Add fruits to the food processor with dried cherries, orange zest, and lemon
zest. Pour in the melted chocolate mixture and blend the ingredients together.
5. With a sturdy wooden spoon, fold the fruit and chocolate mixture into the nut and spice meal mixture until thoroughly combined. The
mixture should be slightly tacky and dough-like.
NOTE: You may need to use your hands to knead the mixture. Add reserved soaking water if dough is too dry. If too sticky, sprinkle in a
bit of cocoa powder or coconut flour and work in thoroughly.
6. Pinch off a tablespoon and a half of panforte dough and roll it into a truffle shape. Toss in cocoa powder. Serve on a platter or prepare
for holiday gifts.
7. Truffles can be stored in an air tight container and kept in the refrigerator for up to 1 month. Flavor improves with time, so feel free
to make this treat early in the season.
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