
 

Vanilla Panna Cotta with Raspberry Coulis

Ingredients

50g  ca s te r s ug a r 
1  cup  m i lk  
1  cup  cre a m  
1  va n i l la  b e a n ,  s p l i t 
4  le a ve s  g e la tin e   

   

Ras pberry coul is  
1  p unne t f re s h  ra s p b e rrie s  
2  tb s  ca s te r s ug a r 
Fre s h  ra s p b e rrie s ,  to  s e rve  

Method    
1 .  Fo r th e  p a nna  co tta ,  co m b ine  the  s ug a r,  m i lk  a nd  cre a m  in  a  
s m a l l  s a u ce p a n  o ve r a  lo w he a t,  a d d  the  va n i l la  b e a n  a nd  a l lo w to  
s im m e r fo r 4 -8  m inu te s .  Stra in  in to  a  s m a l l  cle a n  s a u ce p a n  a nd  
p la ce  b a ck  o ve r lo w he a t.   

 
2 .  P la ce  the  g e la tin e  le a ve s  in  a  b o wl  a nd  co ve r in  co ld  wa te r,  
o n ce  s o f t,  u s ing  ha nd s  s q ue e z e  o u t a l l  e x ce s s  l iq u id .   

 
3 .  W h is k ing  co n tinuo us ly a d d  the  g e la tin e  to  th e  s im m e ring  m i lk ;  
co n tinue  to  wh is k  to  cre a te  a  th ick e r s m o o th  m ix tu re .  C o o l  
s l ig h tly.  

 
4 .  P o u r th e  m ix tu re  in to  s m a l l  ra m e k in s  a nd  p la ce  in  th e  
re f rig e ra to r to  s e t.  

 
5 .  Fo r th e  co u l is ,  p la ce  the  ra s p b e rrie s  a nd  s ug a r in  a  s m a l l  
s a u ce p a n  a nd  p la ce  o ve r a  lo w he a t,  s im m e r un ti l  th e  s ug a r ha s  
d is s o lve d ,  s tra in  in to  a  s m a l l  s e rving  jug .  

 
6 .  Sca tte r f re s h  ra s p b e rrie s  o ve r a  la rg e  re cta ng u la r p la te ,  p la ce  3  
p a nna  co tta â €™s  d o wn  the  ce n tre  a nd  p o u r o ve r th e  co u l is  to  
s e rve .  


