
Devil Balls  
Prep Time  Freeze Time  Total Time 

30 mins  2 hours  2 hours 30 mins 

 
These tasty little cookie dough truffles are the perfect bite sized treat for 

any event, even just an evening at home! 

 

Author: Crystal Snow 

Recipe type: Desserts 

Cuisine: Vegan 

Serves: 40-50 truffles 

Ingredients 
● ½ Cup Vegan Butter (softened) 

● ¾ cup packed brown sugar 

● ¼ tsp salt 

● 1 Tbsp + ¼ tsp Vanilla, divided 

● 2 Tbsp water or non-dairy milk 

● 1 ¼ cups all purpose flour (or GF 

replacement) 

● ⅓ cup semisweet mini chocolate chips 

(vegan) 

● 12 ounces semisweet chocolate (vegan) 

● 1 Tbsp coconut oil 

● Coarse sea salt (optional) 

● Vegan caramel sauce (optional) 

Instructions 
1. Beat together butter, sugar, salt, 1 Tbsp vanilla and water with a mixer until combined.  Add 

flour ¼-½ a cup at a time and beat until a dough is formed.  It will stay a little sticky.  Fold in 

the mini chocolate chips, then cover and refrigerate for an hour or longer. 

2. After an hour or so, line 2-3 baking sheets with parchment paper.  Remove dough from 

refrigerator.  Using the palms of your hands, roll the chilled dough into 1- 1 ½ inch balls.  Place 

on the cookie sheet, then place in the freezer for 15-30 minutes. 

3. Prepare the chocolate covering by melting the 12 ounces of vegan semi-sweet chocolate. Add 

the coconut oil and remaining vanilla (¼ tsp) in a double boiler or microwave.  Remove one 

tray of dough from the freezer and dip each ball into the melted chocolate, rolling until 

covered.  Remove using two forks and let extra chocolate drip off before replacing back on the 

cookie sheet.  Top with coarse sea salt (optional) or vegan caramel sauce (optional) before the 

chocolate sets.  Once the tray is complete, return back to the freezer.  Repeat until all balls of 

dough are covered.  Store in the refrigerator or freezer until needed!  

 

ENJOY! 

 

Recipe by Crystal Snow www.crystalysnow.com 


