Simple Chocolate Ganache
Ganache is a French term referring to a smooth mixture of chopped chocolate and heavy cream.  (The origins of ganache are debatable but it is believed to have been invented around 1850.  To make ganache hot cream is poured over chopped chocolate and the mixture is stirred until velvety smooth.  The proportions of chocolate to cream can vary depending on its use, but the basic form is equal weights of chocolate and cream.  Dark, milk, or white chocolate can be used to make ganache and different flavorings can be added such as liqueurs and extracts.  Butter, oil, or corn syrup can also be added when a dark shiny glaze is desired. As a general guideline for making ganache… to make a glaze or coating: 1 part cream to 3 parts chocolate.  To make a truffle filling: 1 part cream to 2 parts chocolate.  To make a light filling: 1 part cream to 1 part chocolate.)
1 cup heavy whipping cream

1 – 12oz. bag chocolate* chips
1. Boil the cream until it starts to froth-up; careful to not let it spill over!

2. Remove from heat, and stir in 12-oz bag of chocolate chips.  Stir until smooth and glossy.  Be careful to not let any water in the chocolate, or it can clump.  Do not heat the chocolate before  (you are actually tempering the chocolate as you stir the solid pieces into the melted mixture).
3. THREE OPTIONS NOW:

a. FROSTING…Hot or Warm, it is a fantastic, easy to spread frosting.

i. Brownies?

ii. Decadent cookies?

iii. Cakes!

b. FRUIT DIP / CHOCOLATE FONDUE… Just above Room Temperature, it is a luscious Fruit Dip / Chocolate Fondue!

c. CHOCOLATE TRUFFLE… Cold, it is a scoop-able inside for a chocolate** truffle!  

(Truffles are just small balls of chocolate that can be rolled into cocoa powder, powdered sugar or toasted chopped nuts.  You can use your hands to form the truffles, or else a melon baller or small spoon.  Make sure the chocolate ganache is well chilled before forming into balls.  Truffles can be refrigerated for a couple of weeks or else frozen for a couple of months.  They are delicious and a great way to use "leftovers".)
i. Scoop by small spoon fulls onto Baking Parchment/waxed paper spread on a Bar Pan.

ii. Refrigerate 15-20 minutes – careful to not let water drip onto Ganache.

iii. CHOCOLATE COATING…Melt chocolate chips very slowly with a small amount of vegetable oil 

1. ¾ cup chips and ½ teaspoon oil in a double boiler… or

2. ¾ cup chips and ½ teaspoon oil in a plastic zipper freezer bag in the microwave on 22 seconds, mush together, 22 seconds, mush, then 11 seconds…etc until all is same consistency and just warm to touch.

iv. Dip your Ganache balls in the melted chocolate, remove onto waxed paper.

v. Refrigerate until cool.

vi. Roll in cocoa powder / chopped nuts / grated chocolate

OPTIONS:

* - use peanut butter chips, or swirled chips, or other ones you see around holiday times!

** - you can add 1 tablespoon of any liqueur to flavor your truffle inside!  Crème de Menthe?  Kaluha? Bailey’s? Grand Manier Orange? Chambourd Raspberry? Or ½ teaspoon freeze-dried coffee as it is cooling? 
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