
Chocolate Covered Kumquat Bon-Bons
Ingredients

  
  
  

Instructions
1. Start by melting 4 ounces of 60% semi-sweet
chocolate. The chocolate should not be super hot
when you work with it, so test it by tasting. Body
temperature is just perfect. 
 
2. Next put the cold, dry kumquats into a large
bowl. Large enough that they can all roll about
easily. Add the chocolate to the grapes one
spoonful at a time; stirring and folding as you
go. Scrape the sides of the bowl as you work with
a rubber spatula. The idea is to build the
chocolate up in coats as it hardens around the
cold fruit. Keep working until the chocolate
begins to set and the kumquats are completely
covered. 
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3. When the chocolate has nearly set, sprinkle
about 2 tablespoons of cocoa over the chocolate
covered kumquats. Use a small mesh strainer to
cover them lightly little by little. Continue
working by tossing and folding (I required 2
people to make this work, but if you have four
hands you may be able to accomplish this on your
own). 
 
4. Working the cocoa in gradually and moving them
around the bowl allows them to harden as you go
and not stick together. When they are well-coated
and separated move them to a parchment covered
baking sheet. Cover them with plastic wrap and
refrigerate until you are ready to serve them.
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