Orange-Buttermilk
Panna Cotta

Makes 6 servings
Total time: 45 minutes + chilling

FOR THE PANNA COTTA, SIMMER:
1'/a cups heavy cream

3 Tbsp. minced orange zest
(4 large oranges)

SPRINKLE:

2 tsp.unflavored gelatin
/2 cup fresh orange juice
STIR:

/3 cupsugar

12 cups buttermilk

FOR THE SAUCE, SIMMER:
3/a  cup orange marmalade

Y4 cup orange liqueur
(such as Grand Marnier)

2 Tbsp. Spiced Orange
Simple Syrup (right)
2 Tbsp. fresh orange juice

Lightly coat six 5-0z. custard
cups or ramekins with canola oil.
Arrange cups on a baking sheet.
For the panna cotta, simmer
cream and zest in a saucepan over
medium-low heat, stirring often,

5 minutes. Remove pan from heat;
steep mixture 30 minutes.
Sprinkle gelatin over '/2 cup
orange juice and let stand until
granules soften and absorb about
half the juice, 5 minutes.

Stir sugar into cream mixture;
bring just to a boil over medium
heat. Reduce heat to medium-low
and simmer, stirring constantly,
until sugar dissolves, about
2 minutes; remove from heat.
Stir in gelatin mixture until it
“dissolves, then stir in buttermilk.
Strain mixture through
a cheesecloth-lined sieve into
a large measuring cup or pitcher.
Place cup in an ice bath and stir
constantly until mixture starts
to thicken and gelatin is evenly
distributed, 5 minutes.
Pour about /2 cup mixture into
each custard cup; loosely cover
cups with plastic wrap. Chill
mixture until set, 2-3 hours. (It may
be made up to 1 day ahead and
stored, covered, in refrigerator.)
For the sauce, simmer marmalade,
orange liqueur, simple syrup, and
2 Thsp. orange juice in a saucepan
over medium-low heat until
marmalade melts. Let the sauce
cool slightly.
Unmold panna cotta by running
a paring knife around sides of cups.
Dip cups briefly into hot water,
invert cup over a plate, and shake
gently to release.
Per serving with 2 Thap. sauce: 331 cal; 20g total far

(129 sat); 73mq chol; 85mg sodium; 349 carb;
0g fiber; 4g protein

To dissolve bloomed gelatin
completely, add it to the hot, but
not boiling, liquid.

Gelatin gives panna cotta its jello-
like texture. To thicken it, cool it in
an ice bath while stirring.



