
CHOCOLATE BONBONS WITH TONKA BEAN GANACHE FILLING 
(from the Bewitching Kitchen) 
 
for the gold coating: 
2 tsp golden pearl dust 
2 to 3 tsp Everclear or lemon extract 
for the shells: 
350 g Callebaut couverture chocolate 54% 
for the filling: 
65g Callebaut chocolate 54% 
1 small tonka bean, grated 
70mL + 170mL heavy cream, divided 
 
Mix the gold luster powder with alcohol in a very small bowl. Dip a gloved 
finger into the emulsion and quickly smear it inside each little semi-sphere, 
smooth mold. Allow the alcohol to evaporate sitting at room temperature while 
you temper the chocolate 

Temper the chocolate using your favorite method and coat the gold-decorated 
molds. Leave them at room temperature for one hour. 

Make the tonka bean ganache. Heat 70mL heavy cream to simmering, grate the 
tonka bean, mix with the simmering cream. Close the lid, let it sit for a few 
minutes. Bring to simmering again and add to the chocolate in a bowl. After a 
couple of minutes, whisk the chocolate gently until it dissolves smoothly. Add 
the remainder of the heavy cream, mix well and cool for an hour or so. Whip 
the ganache and use it to fill the semi-spheres. 

Let the open shells sit for 12 hours or overnight, then temper 100g of chocolate 
and cover the shells with it. Before you cover it, it is a good idea to heat the 
bottom of the spheres with a hair dryer to gently melt a bit the edge, that 
provides a nice tight closure of the base and prevents leaking of the filling later. 
Let the bottoms crystalize for a few hours if possible, then un-mold them by 
banging the mold with a lot of authority showing it who is boss. Most 
chocolates will be well-behaved and jump off beautifully. Some might need 
some choice words of encouragement. It is a fun process, I swear! 

 
	


