LEMON BALM PANNA COTTA

Time: 30 minutes plus 4 hours’
to 2 days’ chilling

Vegetable oil or nonstick spray
2 cups gently packed lemon balm
leaves and small stems
3 tablespoons fresh lemon juice
Y4 cup sugar
Pinch of salt
114 ounce envelope unflavored gelatin
14 cups heavy cream
145 cups whole milk.

1. Lightly oil or spray six 8- or 12-ounce ram-
ekins. Place lemon balm in a mixing bowl
and sprinkle with lemon juice, sugar and
salt. Stir to combine, and allow to sit for 20
minutes. Meanwhile, place 3 tablespoons
cold water in a small bowl and sprinkle with
gelatin; allow to soften for 10 minutes.

2. Add cream to lemon balm and stir, gently
crushing leaves. In a medium saucepan
heat milk just until steaming, then add gela
tin mixture and remove from heat. Stir unti
gelatin is dissolved, about 2 minutes.

3. Place a fine-mesh strainer over saucepan
and pour in lemon balm mixture. Press har¢
on leaves to strain out all the liquid, then dis
card leaves. Stir liquid, then distribute even
ly among ramekins. Place in refrigerato
until chilled and solid, at least four hours
After 4 hours, ramekins may be covered anc
refrigerated for up to 2days.

4. To serve, dip each ramekin in hot wate
and invert to release panna cotta onto {
plate. Serve immediately.

Yield: 6 servings.



