
Danish Truffles



 119DESSERTS

Ingredients

Coconut Drops
55g 
½ cup
1 cup
1 tsp
2 tsp
1 
2 cups
1 tsp
½ tsp
¼ cup
¼ cup

butter, softened
caster sugar
plain flour
baking powder
cinnamon powder
egg
desiccated coconut
vanilla essence
grated lemon rind 
glacé cherries, chopped
raisins, chopped
extra caster sugar 

COCONUT DROPS

Ingredients

unsalted butter, softened
rolled oats
icing sugar
cocoa
cold strong coffee
almond essence (optional)
cream
extra icing sugar and cocoa or 
desiccated coconut 

100g
180g 
70g
2 tbsp
1 tbsp 
½ tsp

DANISH TRUFFLES

Instructions
In a blender process the oats to coarse flour 1. 
consistency. 
Mix the butter, oats, icing sugar, cocoa, coffee and 2. 
almond essence together. A firm dough will form. If 
needed, add extra oats or a dash of cream to make 
the dough the right consistency.
Make small balls out of the dough (cherry tomato 3. 
size).
Roll the balls in a mix of icing sugar and cocoa or 4. 
desiccated coconut.
Chill and serve.5. 

TIP

Try using a small melon baller to make the 
truffle balls. This will help result in even 
sized oat truffles.
 

Instructions 
Preheat oven to 175°C / 350°F.  1. 
Using electric beaters cream the butter and sugar 2. 
until light and fluffy.  
Add the egg and beat well. 3. 
Sift the flour, baking powder and cinnamon into 4. 
the creamed butter/sugar and mix well with a 
wooden spoon.
Stir the coconut, vanilla, lemon rind, cherries and 5. 
raisins into the batter (the batter will be stiff).
Drop heaped tablespoons of the batter in rough 6. 
heaps onto a lined baking tray.
Bake for 18‒20 minutes until lightly browned.7. 
Remove the coconut drops from the oven, brush 8. 
with sugar glaze, sprinkle lightly with extra caster 
sugar and return to the oven for a further 2‒3 
minutes.
Transfer to wire rack and allow to cool.9. 

Sugar Glaze
In a small bowl, mix the hot water and sugar and stir 
until the sugar dissolves.  Set aside.

boiling water
caster sugar

Sugar Glaze
35ml 
1 tbsp


