cake batter truffles


Melt-in-your-mouth goodness!
Ingredients
Cake Batter:
· 1 can of sweetened condensed milk

· 3 tablespoon butter

· ¾ cup Funfetti cake mix, dry

· 2/3 cups chocolate, melted (for dipping)

Chocolate Glaze:
· 2/3 cups dark chocolate

· 1 tablespoons heavy cream

· 4 tablespoons powdered sugar, sifted

· 3-5 tablespoons water, warm

INSTRUCTIONS:
1. Place sweetened condensed milk and butter in a pan over low heat. Heat mixture for about 10-15 minutes, making sure to stir constantly. Continue to heat until mixture can hold a line when a spoon or spatula is drawn through the mixture. Remove from heat and add dry cake mix and stir to combine. Set mixture aside for 5-10 minutes before rolling.

2. Lightly butter hands and roll mixture in 3/4 inch balls. Chill for 20 minutes and dip in chocolate. Then set dipped bombes aside for chocolate to set. 

*If you would prefer not to dip in a thick chocolate covering, you can dip in a thinner chocolate glaze:

Place chocolate and heavy cream in a bowl over simmering water. Let chocolate and cream sit for 2-3 minutes to melt without stirring. Then slowly stir mixture to combine. Add powdered sugar and mix to combine. Add water 1 tablespoon at a time, mixing after each addition until a dipping consistency is reached. Set aside and let mixture cool to warm.
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