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A TR Chocolate Panna Cotta

chilling Chocolate panna cotta is such an elegant, indulgent dessert. After a

gEOR?/'IES 4 celebration meal, there is nothing more delicious and decadently refined

than these chocolate beauties.

Ingredients Method
1 sachet Queen Jel-it-in STEP 1
150g chocolate Lightly oil 4 ramekins or dariole moulds.
200ml milk STEP 2
2 cups (500ml) light cream Dissolve one sachet Queen Jel-it-in in in the milk and then pour into a
2 tbsp caster sugar saucepan. Add the cream and caster sugar and chocolate.
STEP 3

Heat, stirring, until the chocolate is melted and sugar has dissolved.
Continue stirring until the mixture starts to bubble.

STEP 4

Divide mixture between prepared moulds and leave to come to room
temperature, then chill for at least 3 hours.

STEP 5
Invert onto a plate to serve. Serve with berries and a dusting of cocoa.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

