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Vanilla Panna Cotta with Rhubarb
and Rose Compote

KATIE QUINN DAVIES
‘What Katie Ate on the Weekend .."

A brilliant dinner party
dessert, this is incredibly
easy to prepare and you
can mak- it the night be-
fore so :''s ready to whip
out of the fridge after
dinner. Feel free to top
with other stewed fruits
depending on what is in
season.

Serves 4

3 sheets gold-strength
(190-220 Bloom) gelatin

12 ounces heavy cream

12 ounces milk

/3 cup superfine

sugar
1 vanilla bean, split
and seeds scraped

Rhubarb and Rose

' Compote:

Finely grated zest of 1

orange
21/2 Tbsp. honey
4 tsp. rosewater

1 sheet gold-strength
gelatin

Place the gelatin sheets
in a bowl and cover with
cold water. Leave to stand
for 5 minutes to soften.

Meanwhile, combine
the cream, milk, sugar
and vanilla seeds in a
heavy-bottomed sauce-
pan. Bring to just below
a simmer over low-me-
dium heat, then cook for
5 minutes, stirring often
and taking care not to let
the mixture boil.

Squeeze out the excess
water from the gelatin,
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cool for 10 minutes, then
pour into four serving
glasses or glass rame-
kins and refrigerate for
3-4 hours.

Meanwhile, for the
compote, heat the oven
to 400 degrees. Place
the rhubarb in a roasting
pan just large enough to
hold it in a single layer.
Add the red wine, orange
zest, honey and rosewa-
ter and cover with foil.
Pop into the oven and
bake for 15-20 minutes or
until the rhubarb is just
tender but still holds its
shape.

Drain the rhubarb
through a sieve placed
over a small saucepan to
catch the cooking liquid.
Set the rhubarb aside to
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for 5 minutes to soften.

Place the saucepan
containing the poaching
liquid over medium-high
heat and bring to a boil.
Reduce the heat to me-
dium and simmer for 1-2
minutes or until reduced
to approximately 1/3 cup
of liquid.

Squeeze out the excess
water from the gelatin
and add to the pan, then
stir over low heat un-
til dissolved. Taste the
syrup; if it is very tart,
stir in the sugar. Re-
move from the heat and
set aside to cool for 15
minutes.

Spoon 4 teaspoons
of the syrup over each
of the set panna cottas,
then divide the rhubarb
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