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Buttermilk Panna Cotta Makes about 4 cups (945mL) 6-7
servings
Prep time: 25 minutes
Refrigeration time 5-6 hours

● 2 tsp (7g) gelatine
● ¼ cup (63mL) cold water
● 1¾ cups (438mL) heavy whipping cream
● 1½ cups (360mL) buttermilk
● ½ cup (100g) sugar
● 1 tsp pure vanilla extract
● Berries, fruit sauce or preserves, or honey

Pour the cold water into a bowl so it has a greater surface area to spread the gelatine out.
Sprinkle the gelatine over and let stand to bloom for about 10 minutes while you heat the cream
and sugar.

Oil 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.

In a medium saucepan, combine the whipping cream and sugar.
Heat on medium for about 5 minutes. It can simmer, but don’t boil it.

I microwave the gelatine for about 15 seconds, then add it to the hot cream and sugar.
Make sure you scrape all of the gelatine in.
Remove the saucepan from the heat, or turn it off, and add the buttermilk and the vanilla extract.

Stir and strain through a fine sieve into a measuring cup or something you can pour from.

It is a good idea to refrigerate the mixture to cool a bit, just 20 minutes or so, before portioning
for a more uniform panna cotta.

Stir, then pour about ½ cup (which is considered a serving) into your serving dishes or ramekins
to unmold.
Refrigerate at least 4 hours.
To serve unmolded, place a plate on top and turn it over and give it a shake.  You should hear it
fall out.
If it needs help, run a small knife or spatula carefully around the inside of the
ramekin.  If you must, you could place the ramekin in a bowl of hot water for a
few seconds, but gelatine dissolves quite quickly, so don’t let it get too warm.
Garnish with blueberries or blueberry sauce.  Add a drizzle of honey if you
would like.  Strawberries or strawberry sauce or any fruit sauce would be great.


