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Chocolate Panna Cotta Makes about 7 -½ cup (125mL) servings
Prep time: 30 minutes Refrigeration time: 5-6 hours

● 1½ cups (375mL) 2% milk
● 2½ tsp often 1 pkg gelatine, or 3 gelatine sheets
● 1½ cups (375mL) heavy whipping cream
● 5 oz (140g) semi sweet, or bittersweet chocolate, chopped
● ⅓ cup (65g) granulated sugar
● 1 tsp pure vanilla extract

Generously grease 7 -½ cup (125mL) ramekins.
If you do not plan on turning out the panna cotta onto a plate, you don’t need to oil the serving
dish.

Pour the milk into a bowl and sprinkle the gelatin evenly over the milk to soften.  Let sit for about
10 minutes.  If using gelatin sheets, cover in water to soften.  Set aside.

Heat the cream in a small saucepan.
Pour about a quarter of the hot cream into a medium pot on medium low heat.
Add the chopped chocolate and the sugar and bring to a low simmer.
Keep stirring over low heat until the chocolate is completely melted.

Stir in the rest of the heated cream, about a quarter at a time, stirring to incorporate after each
addition.

After all of the hot cream has been incorporated, heat the milk and gelatine in the microwave or
on the stove.

Add the milk and gelatine to the hot chocolate mixture. Make sure the gelatine is dissolved and
use a rubber scraper to get all of the gelatin.
If using the gelatine sheets, gradually add the milk to the chocolate and cream mixture and heat,
then add the drained gelatine sheets, stir it in and remove from heat.

Stir in the vanilla.

Pour through a fine sieve into a measuring cup or something that will pour well.

Pour at least ½ cup (125mL) into each ramekin or other serving dishes.
Refrigerate until completely chilled, about 5 hours.

To serve turned out, run a knife, a flexible one is ideal, around the dish, if
needed- you may not need to. Turn it over a plate and give it a good shake.
You will hear it drop out.
Top It with the cherry sauce, or any fruit or sauce or nothing.


