Pannacotta with Fresh Strawberries

275mls double cream

275mls milk

80g golden caster sugar

2-3 drops vanilla extract

2 tsp grated lemon rind

2 heaped teaspoons gelatin granules

To serve:The Best of Taste  Strawberry Fruit Coulis,  fresh strawberries &  mint leaves

1. Place the cream, milk and sugar into a pan, and heat until almost boiling. 

2. Remove from the heat and stir in the vanilla extract.

3. Place 4 tbsp water into a small bowl,  sprinkle over the gelatin granules and microwave for 15-20 seconds. Stir to dissolve.

4. Add the dissolved gelatin to the cream mixture and stir well. 

5. Pour the cream mixture into 6 ramekins, cool slightly and then leave in the fridge for 2 hours to set.

6. Once set pour a little of the strawberry fruit coulis onto each pannacotta and decorate with fresh strawberries and a sprig of mint.

Serves 6 

