Recipe of the Week 16th June 2008
Vanilla Pannacotta
This typical Italian Panna Cotta is lovely and fresh, a perfect pudding for this time of year. 
This recipe serves 6. You will need 6 150ml pudding moulds or ramekins for this pudding.

Ingredients:
Quick dissolving fine leaf gelatine - 4 leaves 

1 large pot of double cream

200ml semi-skimmed milk

200g caster sugar 

1 vanilla pod, halved and deseeded

Fresh raspberries to garnish

Method: 

Leave the gelatine to soak in cold water for about 5 mins.

Place the cream, milk, sugar and vanilla seeds in a pan and slowly bring to the boil. Over a medium heat, stir untl the sugar is dissolved. Remove from the heat and then take the gelatine leaves, one by one from the cold water, squeezing out any excess water, and stir into the cream mixture until fully dissolved.

Divide the panna cotta between the pudding moulds. Allow to cool before placing in the fridge for about 3 hours until fully set.

When ready to serve, bring the moulds to room temp then dip them one at a time into hot water for a few seconds until easily released. Turn out onto plates topped with raspberries. 

To make a quick coulis, put some raspberries and icing sugar in a blender then drizzle over the top of the panna cottas. Yum. 
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