
Panna Cotta With Dried Fruit Compote
Serves: 30 Total time: 45 min Prep time: 15 min F Food com

2 2 tsps gelatin (plain)

7 tbsps cold water

3 I cups heavy cream

1 2 cups sugar

3 cups buttermilk

1 tsp salt

2 cups water

2 cup red wine

2 cup white wines
2 I cups raisins (California)

1 I cups dried fig

1 g cups dried cherries

3 who le who le c loves

2 c i n n a m o n s t i c k s

1 vanilla bean (seeds)

2 2 star anise

2 cup sugar

2 tsps lemon zest

2 tsps orange zest

1 cup amaretto liqueur

-j Panna Cotta.

2 In a small bowl, sprinkle gelatin over cold water. Let stand for 3 minutes.

2 Meanwhile in large saucepan, heat and stir cream and sugar over low heat until sugar Is all dissolved. Stir insoftened gelatin until dissolved. Then, add buttermilk and salt. Divide and spoon into 30 individual glass bowls
or 1 large bowl to divide later.

^ Cover and refrigerate until set, at least 3 hours for individual servings or up to 24 hours for large bowl.

g Dried Fruit Compote.

0 In large nonreactive pan, combine water, wines, fruits and spices; bring to boil.

"J Remove from heat and let stand 15 minutes; drain, reserving 1/2 liquid, and reduce remaining liquid by one
h a l f .

g Stir sugar, zests and liqueur into reduced liquid. Add fruits; stir together and refrigerate until ready to serve.
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