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What You Need 

2-1/2 packages. (20 squares) BAKER'S  Semi-
Sweet Chocolate, divided  

1 pkg.  (8 oz.) PHILADELPHIA softened 
Cream Cheese  

Decorations: chopped PLANTERS COCK-
TAIL Peanuts and/or multi-colored sprinkles  

Make It 

MELT 8 chocolate squares. Beat cream 
cheese with mixer until creamy. Blend in 
melted chocolate.  Then refrigerate until firm.  

SHAPE into 36 1” balls. Place on waxed pa-
per-covered baking sheet.  

MELT remaining chocolate.   Use  fork  to  
dip truffles; return  to  baking  sheet.  
DECORATE.   Finally,  

REFRIGERATE  1 hour.  
 

Simply  Sensational  Truffles 

Kraft Kitchens Tips 
Substitute by using BAKER'S White 
Chocolate. 

Sprinkle truffles with crushed peppermint 
candy in addition to, or instead of, the 
peanuts. 
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Prep Time: 15 min  

Total Time: 1 hr 15 min  

Makes: 18 servings,                   
2 truffles each  

Pat  Herbert  makes  these Simply 
S e n s a t i o n a l  Tr u f f l e s ,  f r o m 
kraftfoods.com, and shared this recipe, 
which is perfect for a February 
chocolate theme. 
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