NANAIMO BALLS
Truffle centre

· 6 tbsp butter

· 2 tbsp milk
· 4 tbsp custard powder

· 2 ¼ c sifted icing sugar

Cream butter, milk and custard powder.  Mix in the icing sugar until stiff.

Put in refrigerator for ½ hour 

Roll the truffle centre into balls about the size of a grape and place on a foil lined tray.  Refrigerate

Chocolate coating

· 2/3 cup butter

· 5 tbsp cocoa powder

· 5 tbsp sugar

· ½ tsp vanilla

· 1 egg

· 2 c graham wafer crumbs

· 1 c desiccated cocoanut

· ½ cup chopped nuts

In double boiler milt butter add sugar, cocoa, vanilla.  Remove from head 
Add egg and vanilla and stir until it slightly thickens or looks like custard.  

Add wafer crumbs, cocoanut, and nuts - Mix well

Take a tsp of the chocolate mixture and press flat in your hand, take a truffle ball and place it on the centre then wrap chocolate around it rolling into a ball.

Place balls on foil lined trays and put in freezer for 1 to 2 hours

TOPPING

Melt chocolate and do not get it too hot.  Dip balls into the melted chocolate and try to remove excess chocolate.  Place on foil and refrigerate.  

I used white chocolate chips and put them in a glass measuring cup then put the cup in a pot of water and heated the water up – while stirring the chocolate to see if it was melted.  I added a small amount of butter, (1 tbsp) to a bag full of chipits.  

I also used semi sweet chocolate squares melted the same way to coat the balls

Good luck
