
3-Ingredients Biscoff Truffles
Prep Time  20 minutes

Cooling time  1 hour

Total Time  20 minutes

Servings  12 truffles

Author  The Sugar Hub/ Kristina 

Ingredients
• 210 g biscoff cookies (30 cookies) 
• 1/2 cup (112 g) cream cheese, softened 
• 110 g (4 oz) white chocolate or candy melts 

Instructions
1. Prepare a baking sheet lined with a silicone baking mat, parchment or wax paper or just a 

large plate lined with parchment or wax paper. Set aside.

2. Place the biscoff cookies into a food processor or blender and pulse until fine crumb 
forms. Reserve 1 Tablespoon to decorate.

3. In a medium bowl using a hand mixer or a stand mixer fitted with a paddle attachment, beat 
the biscoff crumbs with cream cheese until combined (you can also do by hand). The mixture 
will be thick and a bit sticky.

4. Using your hands, roll the mixture into 12 walnut size balls. Place on the prepared baking 
sheet and chill in the refrigerator for about 1 hour or until hardened. (It is necessary for the 
chocolate to set)

5. Melt the chocolate or candy melts using a double boiler or in 10-second intervals in the 
microwave, stirring in between until chocolate is melted. If the consistency is too thick for 
coating, thin it out by adding melted vegetable shortening or butter, 1 teaspoon at a time. Let 
it cool down a bit before coating the truffles to avoid cracks.

6. Dip the truffles into the melted chocolate or candy melts and tap off any excess coating by 
tapping the fork on the side of the bowl. While the chocolate is still wet, sprinkle the tops with 
the remaining cookie crumbs.

7. Refrigerate truffles for at least 15 minutes for chocolate to set. Always keep truffles in the 
refrigerator.

Recipe Notes
1. Storage:  The truffles can be stored in an airtight container for up to 5 days in the 

refrigerator. It also freezes beautifully for up to 2-3 months. Thaw in the refrigerator overnight 
before serving.

DID YOU MAKE A RECIPE?
Tag @thesugarhub on Instagram and hashtag it #thesugarhub.
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