PANNA COTTA

(cooked cream)

3 T heavy cream
1-1/2 t powdered gelatin

1-3/4 cups heavy cream
1/4 cup sugar
1/4 cup bourbon, rum

iy
1/2 split vanilla bean h}-\/ ) m.%) U A;JJ’)L/},\

Sprinkle the gelatin over the 3T of heavy cream
in a small bowl. Let set for 10 minutes.

In a saucepan, combine the rest of the heavy
cream, sugar, liquor, and vanilla bean. Bring
just to a boil, whisking frequently, over
medium-high heat. Add gelatin mixture, remove
from heat, and whisk for 1 minute. Strain
mixture through a fine sieve. Place mixture

in molds, cover with plastic wrap and refrigerate
for 12 hours.

Serves 4.
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