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UNIT 9/ PRACTISES Panna Cotta with Raspberries

Ingredients Directions

For five persons 1. Soak gelatin in cold water. Boil cream, sugar and
vanilla pulp.

* 0,500 whipped cream 2. Dissolve the squeezed gelatine in the hot cream.
e 0,075gr. Sugar 3. Pour into ramekins and refrigerate for 6-12 hours.
* 3sheets of gelatine 4. serve panna cotta with fruit sauce on top.
e ¥ pod of vanilla pulp
e 0,250 gr raspberries

Notes
Modifiable by grated zest of citrus fruit or when cooked in cream of tonka beans. Modification possible by adding
spices or fruit pulp.

%k k&

Deaf Chefy

Learning The World Cuisine




Co-funded by
the European Union

"Funded by the European Union. Views and opinions expressed are however those of the
author(s) only and do not necessarily reflect those of the European Union or the European
Education and Culture Executive Agency (EACEA). Neither the European Union nor EACEA
can be held responsible for them."

"Von der Europadischen Union finanziert. Die geduBerten Ansichten und Meinungen
entsprechen jedoch ausschlieBlich denen des Autors bzw. der Autoren und spiegeln nicht
zwingend die der Europadischen Union oder der Europdischen Exekutivagentur fiir Bildung
und Kultur (EACEA) wider. Weder die Europdische Union noch die EACEA kénnen dafiir
verantwortlich gemacht werden."

OO

CC BY-NC-SA 4.0 DEED

Attribution-NonCommercial-ShareAlike 4.0 International

This document was created as free learning and teaching material (Open Educational
Resource) and is licensed under Attribution-NonCommercial-ShareAlike 4.0 International.
To view a copy of this license, visit

http://creativecommons.org/licenses/by-nc-sa/4.0/




