
Pannacotta

Y = 80 glasses

INGREDIENTS:

2250 ml cream(1)

600 g sugar

50 g gelatin

20 ml vanilla paste

2250 ml cream(2)

Soak gelatin.

Boil sugar and cream(1).

Add vanilla and drained gelatin.

Add cream(2) and mix well.

Pour 60g mixture into each glass.

Let set in fridge before garnishing.

Marit Larsen’s recipe


