
DISPLAY CONDITIONS

Chilled

CATEGORY

Desserts, Specialty

FINISHED PRODUCT

Dessert, Sweet Good

LAVENDER PANNA COTTA

OVERVIEW

19-016

INGREDIENTS

Group 1

Ingredient KG
All Purpose Cream 0.360

Greek Style Yogurt 0.140

Refined Sugar 0.100

Salt 0.002

Gelatin Powder 0.008

Water 0.026

Total Weight: 0.636

Group 2

Ingredient KG
Water 0.275

Gelatin Powder 0.015

Refined Sugar 0.050

BAKELS LAVENDER FLAVOURED TOPPING 0.150

Total Weight: 0.490

Yield: 25
Method
Panna Cotta:1.	Mix gelatin powder with cold water and let it sit for 5 minutes. Set aside.2.	Add all-purpose cream and sugar to a sauce pan on medium heat. Heat the mixture until it simmers but do not let it boil. Stir the mixture until the sugar has dissolved completely.3.	Once the mixture starts to simmer, turn off the heat and add the gelatin. Mix until the gelatin has dissolved completely. Cool down and set aside.Lavender Jelly:1.	Mix the gelatin powder to about 50 grams of cold water and let it sit for 5 minutes.2.	Pour the rest of the water in a saucepan. Add the sugar and then heat the mixture over medium heat. Stir occasionally until the sugar has completely dissolved.3.	Bring to a boil then remove from heat.4.	Add the gelatin and stir well until the gelatin has completely dissolved.5.	Mix in Bakels Lavender Flavoured Topping.6.	Pour the mixture into transparent shot glasses (20 grams per shot glass) and chill until the jelly sets.Assembly:1.	Once the jelly has set, pour the panna cotta (25 grams per shot glass) over the jelly layer.2.	Chill in the refrigerator and let it set.3.	Once the panna cotta has set, pipe in about 10 grams of Bakels Lavender Flavoured Topping on the panna cotta.
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