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Panna Cotta Dessert

It’s really easy to make panna cotta. With a little extra effort, 
you can turn this into a beautiful dessert that will impress 
your guests. �

I show you how to make a basic vanilla panna cotta. Then, 
we make a simple caramel decoration and bake coconut 
tuiles.

Enjoy!

Yours,
Keiko

http://PastryFriends.com
That’s me making 
pralines at a food fair 
in Germany.

Watch every step of making the dessert in this video:
Panna Cotta Dessert Video (click the link below)
� http://pastryfriends.com/de/pastry/video/pannacottarecipe

VIDEO



What you need:

For the panna cotta:
Heavy cream 500 g (17.6 oz.)
Sugar 40 g (1.4 oz.)
Gelatin 6 g (0.2 oz.)
1 vanilla pod 
(or 2 teaspoons vanilla extract)

For the caramel decoration:
Sugar 70 g (2.5 oz.)
Sliced almonds 2 tbs

For the coconut tuiles:
Grated coconut 50 g (1.8 oz.)
Sugar 30 g (1.1 oz.)
Egg white 40 g (1.4 oz.)
Butter 10 g (0.35 oz.)

Fruit salad:
Strawberries 10 pieces
1 Kiwi
1 Orange
½ Apple

Gives 4-6 servings



Soak the gelatine In a small bowl with cold water. 
If using gelatin powder, sprinkle gelatin over 2 tbs 
cold water and stir. Set aside until the gelatin is 
softened.

Heat heavy cream together with vanilla extract or 
vanilla bean in a saucepan. If using a vanilla 
bean, slice the bean and scrape out seeds into 
cream (add whole bean to cream for additional 
flavor). Bring cream just to a simmer (do not let it 
boil). Remove from heat and add the sugar.
Stir until the sugar dissolved.



Cover the saucepan with a small plate. Leave it 
for 7 minutes to infuse the vanilla aroma. Then, 
add the softened gelatin and stir to completely 
dissolve the gelatin. Strain the mixture into 
another bowl or large measuring cup. 

Pour the mixture into the wine glasses or any 
molds whatever you like.Refrigerate for at least 
3 hours or overnight.

NOTE: Don't skip the straining step as it 
removes any bits of undissolved gelatin and 
insures a nice smooth dessert. Also, don't let the 
cream mixture cool before straining. 
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before after

Next, we make the caramel decoration. Spread the sliced almonds on the baking paper and 
“roast” the almonds for 10 minutes in your pre-heated oven at 160°C (320°F) (or until they 
turn slightly brown).



In a small saucepan heat the sugar carefully 
until the sugar melts and turns brown.

Spread the caramel onto the non-sticky baking 
sheet with a spoon and immediately sprinkle 
with the roasted almond slices.

Let cool down.
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