
 

Vanilla Pannacotta with Macarons

Ingredients

Pannacotta  
60g  ca s te r s ug a r  
1  va n i l la  b e a n ,  s p l i t s e e d s  s cra p e d   
Fre s h ly g ra te d  nu tm e g  
250m l cre a m   
1  g e la tin e    le a f  (2g )   

   

Macaron  
40m l wa te r  
150g  ca s te r s ug a r  
55g  e g g  wh ite s ,  p lu s  55g  e g g  wh ite s ,  
e x tra   
1g  p o wd e re d  e g g  wh ite   
150g  a lm o nd  m e a l   
150g  p u re  icin g  s ug a r  
L ig h t b ro wn  fo o d  co lo u ring   
Gro und  cinna m o n ,  fo r d u s ting   

   

Jasmine rice pudding ganache   
rice  p ud d ing   
60g  ja s m ine  rice   
250m l cre a m   
90m l m i lk   
45g  ca s te r s ug a r  
65g  b ro wn  s ug a r  
1  va n i l la  b e a n   
1  te a s p o o n  f in e ly g ra te d  o ra ng e  rind   

   

Ganache  
50m l cre a m   
P in ch  va n i l la  s e e d s  f ro m  the  va n i l la  
b e a n  
P in ch  g ro und  cinna m o n   
85g  wh ite  cho co la te   
25g  b u tte r  

   

P ine nut  paste  
200g  p in e  nu ts ,  to a s te d  in  o ve n ,  
b le nd e d  to  a  p a s te  

   

P ine nut  and chocolate ganache   
25g  p in e  nu t p a s te   
100g  wh ite  cho co la te   
20g  d a rk  cho co la te   
60m l cre a m   
35g  b u tte r  
Â½ te a s p o o n  s e a  s a l t  

   

Passionf ruit  oil slick   
2  te a s p o o ns  le m o n  ju ice   
75m l s tra in e d  p a s s io n f ru i t p u lp   
100g  ca s te r s ug a r  
2  e g g s   
150m l e x tra  vi rg in  o l ive  o i l   

   

To decorate   
f re s h  ra s p b e rrie s   
d rie d  ro s e  p e ta ls   
to a s te d  p in e  nu ts   
p in e  nu t p a s te  
p is ta ch io  p a s te  
g o ld  le a f  

Method    
Fo r th e  p a na co tta ,  d ry ca ra m e l iz e  th e  s ug a r with  th e  nu tm e g  a nd  
va n i l la  s e e d s  a nd  b e a n  in  a  s a u ce p a n  un ti l  s ug a r ha s  m e lte d  a nd  
m ix tu re  is  ca ra m e l  in  co lo u r.  Me a nwh i le ,  h e a t cre a m  in  a  s m a l l  
s a u ce p a n  a nd  a d d  wa rm  cre a m  to  ca ra m e l  to  d e g la z e  p a n .  So a k  
g e la tin e  le a f  in  wa te r un ti l  s o f t,  s q ue e z e  o u t e x ce s s  m o is tu re .  Sti r 
g e la tin e  in to  m ix tu re  a nd  s tra in  m ix tu re  th ro ug h  a  s ie ve  p la ce d  
o ve r a  s m a l l  b o wl.  C o o l  in  a n  ice  b a th .   
O nce  co o le d  to  ro o m  te m p e ra tu re  p o u r in to  p la s tic d a rio le  m o u ld s .  
P la ce  in  re f rig e ra to r f o r 1  ho u r o r un ti l  s e t.   

   

Fo r th e  m a ca ro n s ,  m a k e  the  i ta l ia n  m e ring ue  b y co m b in ing  wa te r 
a nd  ca s te r s ug a r in  a  s a u ce p a n  a nd  co o k  t i l l  121Â°c.  Be a t 55g  e g g  
wh ite s  a nd  p o wd e re d  e g g  wh ite  in  a  b o wl,  s lo wly a d d  ho t s ug a r 
s yrup  to  e g g  wh ite  wh i le  b e a ting  co n tinuo us ly (p o u r th e  s ug a r 
s yrup  to  th e  s id e  o f  th e  b o wl  s lo wly) .  Sie ve  a lm o nd  m e a l  a nd  icin g  
s ug a r to g e the r a d d  e x tra  55g  e g g  wh ite s .  M ix  in  i ta l ia n  m e ring ue ,  
s t i r un ti l  co m b ine d .  I n  a  fo ld ing  m o tio n  s la p  the  m ix tu re  to  k no ck  
o u t th e  a i r.  Se p a ra te  m ix tu re  in to  2  b o wls .    Ad d  a  d ro p  o f  l ig h t 
b ro wn  co lo u r to  o ne  b o wl.  Sp o o n  m ix tu re s  in to  p ip ing  b a g s  (with  
no z z le s )  a nd  p ip e  ro und s  o f  e a ch  co lo u re d  m a ca ro n  o n to  tra ys .  
T a p  und e rne a th  the  tra y to  re m o ve  a ny e x ce s s  a i r f ro m  m ix tu re .  
Dus t wh ite  m a ca ro n s  with  cinna m o n  p o wd e r.  T o p  l ig h t b ro wn  
m a ca ro n s  with  a  p in e  nu t.  Le a ve  m a ca ro n s  to  a i r d ry t i l l  th e y fo rm  
a  s k in  o n  the  s u rfa ce .  P la ce  a no the r tra y und e r th e  m a ca ro o n  tra y 
(d o ub le  tra y) .  O nce  the  s k in  ha s  fo rm e d  p la ce  m a ca ro n s  (o n  
d o ub le  tra y)  in  a  200Â°c p re he a te d  o ve n  a nd  tu rn  o f f  th e  o ve n  fo r 
6  m inu te s .  T u rn  the  o ve n  o n  to  160Â°c a nd  co o k  un ti l  m a ca ro n  is  
a b le  to  b e  l i f te d  f ro m  tra y (m a ca ro n  s ho u ld  b e  s ti l l  s o f t to  to u ch  
und e rne a th )   

   

Fo r th e  ja s m ine  rice  g a na che ,  m a k e  the  rice  p ud d ing ;  co m b ine  
rice ,  cre a m , m i lk ,  s ug a rs ,  va n i l la  s e e d s  a nd  b e a n  a nd  o ra ng e  rind .  
C o o k  un ti l  rice  is  a l  d e n te .  Ma k e  the  g a na che ;  he a t cre a m  in  a  
s m a l l  s a u ce p a n ,  p la ce  cho co la te ,  va n i l la  a nd  cinna m o n  in  a  b o wl  
a nd  p o u r in  ho t cre a m , s ti r in  b u tte r a nd  fo ld  th ro ug h  rice  
p ud d ing .   

   

Fo r th e  p in e  nu t a nd  cho co la te  g a na che ,  m a k e  p in e  nu t p a s te .  
He a t cre a m  in  a  s m a l l  s a u ce p a n ,  p la ce  cho co la te s  in  a  b o wl  wi th  
25g  p in e  nu t p a s te  a nd  p o u r o ve r ho t cre a m . Sti r in  b u tte r a nd  
s a l t.   

  

 
 
       
 
  

  

 
 
 
 
  
 
 
 
  

  

 
  



 

 

 

  
  
  
  
  
  

  

  
  
  
 
  
  
  
  
  
  

  

   
  
  
  
  
  
  
  
  

  

  
  
 
  
  
  
  

  

  
 
  

  

   
  
  
  
  
  
     

  

   
  
  
  
  
  

  

   
  
  
  
  
  
  

  
 
 
 
 
 
 
  
 
  

  

 
    
 
 
 
 
 
 
 
 
 
 
 
 
 
    
    
 
  

  

 
 
 
 
 
  

  

 
 
 
  

   

Fo r th e  p a s s io n f ru i t o i l  s l i ck ,  co m b ine  le m o n  ju ice ,  p a s s io n f ru i t,  
s ug a r a nd  e g g s  in  a  b o wl.  C o o k  un ti l  s ug a r th e rm o m e te r re a che s  
85Â°c.  Stra in  th ro ug h  a  s ie ve  p la ce d  o ve r a  b o wl,  co o l  to  45Â°c 
s ti rrin g  co n tinuo us ly,  d riz z le  in  o l ive  o i l  ( l ik e  m a k ing  a  
m a yo nna is e ) .   

   

**  T o  f i l l  th e  m a ca ro n s ,  p la ce  e a ch  g a na che  in to  p ip ing  b a g s .  P ip e  
p in e nu t g a na che  o n  to  l ig h t b ro wn  s he l l  a nd  to p  with  m a tch ing  
m a ca ro n  s he l l .  P re s s  g e n tly (ve ry f ra g i le ) .  P ip e  rice  p ud d ing  
g a na che  o n to  cinna m o n  d u s te d  m a ca ro n  s he l ls  to p  with  m a tch ing  
m a ca ro n  s he l l .   
T o  s e rve ,  s p o o n  a  l i tt le  p a s s io n f ru i t o i l  s l i ck  o n to  s e rving  p la te ,  
to p  with  a  te a s p o o n  o f  p is ta ch io  p a s te ,  ra k e    wi th  a  p la s tic co m b  
a cro s s  p la te .  I n ve rt th e  p a nna co tta .  Ad d  m a ca ro n s ,  f re s h  
ra s p b e rrie s ,  ro s e  p e ta ls ,  p in e  nu t p a s te  a nd  g o ld  le a f .  
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