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Chocolate truffles (makes 8 101 calories) (Weight Watchers Quick Start programme 1985)

4 ozs (120g) seedless raisins, washed

4 tea spoons honey

4 table spoons hot water

8 tea spoons low fat spread

4 tea spoons cocoa

20z (60g) low- fat dried milk

Soak raisins in honey and hot water. Cream low-fat spread and mix with cocoa and dried milk powder; mix in raisins.  Spoon the truffle mixture into a foil tray, press flat and chill well in refrigerator.  To serve remove from refrigerator and cut into ½ inch (1 cm) cubes.

History

This is a very modern dish we have included Truffles because the children will love making them and it is Easter Saturday.

Where to buy ingredients

Any supermarket.
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