PANNA COTTA WITH CHOCOLATE
SERVES 6-8

Ingredients:

Double Cream – 1 litre

Vanilla Pods – 2 split lengthways

Gelatine Leaves 10g (2½ - 5 leaves depending on brand)

Milk – 125ml

Icing Sugar – 125g

Method:

Heat 750ml of the cream in a thick-bottomed pan.  Add the vanilla, bring to the boil and simmer until reduced by one third.  Remove pods and scrape the seeds into the cream.

Soak the gelatine in the milk for 15 minutes.  Remove the gelatine then heat the milk until boiling.  Remove from the heat, return the gelatine to the milk and stir until dissolved.  Add to the hot cream and cool.

Whip the remaining cream with the icing sugar.  Fold it into the cooled, cooked cream.  Pour into 6-8 200ml bowls and leave in the fridge to set for 2 hours.

Topping:

Break 300g chocolate (70 per cent cocoa solids) into small pieces and melt with 45g unsalted butter in a bowl set over a pan of simmering water.  Do not let the water touch the bowl.

Turn out the set creams on to plates, pour over the chocolate and serve immediately.  

This has to be done at the last minute or the chocolate will stiffen.

