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DREP: 15 min 4 Rosewater Panna Cotta

COOXK: euflitg Scented with delicate rosewater and fragrant vanilla bean, these stunning

SERVES:4 panna cottas are a perfect dessert to finish off a dinner party. The pink
' ombré effect happens as if by magic, but is actually due to the fat content
in the cream!

Ingredients Method

2 tsp vegetable or melted coconut oil STEP 1

2 tsp gelatine Lightly oil the base and sides of 4 ramekins or dariole moulds.

1 tbsp boiling water STEP 2

1 %2 cups (375ml) full cream milk In @ small bowl sprinkle gelatine over boiling water, mix well, then set
Y2 cup (125ml) thickened cream aside to bloom.

Ya cup (55g) sugar STEP 3

1 tsp Queen Organic Vanilla Bean Combine cream, milk, sugar and Vanilla Bean Paste in a saucepan. Stir
Paste over low heat until mixture just begins to simmer. Add Rosewater

Y2 tsp Queen Natural Rosewater Essence, a few drops of Rose Pink Food Colour and bloomed gelatin
Essence and mix until fully dissolved. Remove from heat.

Queen Rose Pink Food Colour STEP 4

Divide mixture between moulds. Cool to room temperature, then chill for
at least 3 hours.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/products/natural-rosewater-essence-50ml/
https://queen.com.au/products/natural-rosewater-essence-50ml/
https://queen.com.au/products/rose-pink-food-colour-50ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Method
STEP 5

Invert panna cottas onto plates to serve. Garnish with dried rose petals,
available from delis and specialty stores.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

