
                       Mini Pudding Truffles                    

Equipment  

Medium metal bowl 

White chopping board 

Fork 

Dessert spoon 

Glass jug 

Large plate 

Knife 

Mini muffin cases 

Ingredients 

1 dark fruitcake 

¼ cup orange juice 

½ cup white choc buttons 

Red and green lollies to decorate 

 

 

Method 

1. Mash fruitcake and orange juice with a fork to form a crumbly mixture. 

2. Roll spoonfuls of cake mixture into golf ball size and place on large plate to set. 

3. Chop red and green lollies into decorative pieces. 

4. Melt white chocolate buttons in the microwave for 1 minute. Stir with a dessert 

spoon until chocolate dissolve. 

5. With the dessert spoon, neatly dizzle small amounts of white melted chocolate on 

each ball and decorate with red and green lollies. Work quickly to avoid the 

chocolate from setting. 

6. Carefully transfer the balls onto muffin cases once chocolate sets.  

 

 

 

Note: Neatly arrange puddings onto cellophane and gift wrap with ribbons for someone 

special. Don’t forget to add a note to include ingredients and a festive or happy holiday 

message. 



 


