
Panna Cotta all’Arancia con Pistacchio

Ingredients:

6 servings

For the panna cotta
500 grams heavy cream
2 gelatin sheets for baking (approx. 10 g), such as these
100 grams sugar
1 vanilla bean
Zest of one orange, preferably a blood orange

For the orange sauce
Juice of two oranges, preferably a blood orange
100 grams sugar
1 Tbsp water

Garnish
2 Tbsp ground pistachios
6 slices of blood orange

Equipment:

6 silicone baking cups or brioche molds, such as
these, or these

https://www.amazon.com/PerfectaGel-Gold-Gelatin-Sheets-Bloom/dp/B009GK1B6M/ref=pd_vtp_strm_d_sccl_2_2/137-0696038-7538330?pd_rd_w=Bw1jQ&content-id=amzn1.sym.2c727325-774f-4c02-96d4-f4692ff745f9&pf_rd_p=2c727325-774f-4c02-96d4-f4692ff745f9&pf_rd_r=QFMSVQR9QBNV7XDCCVSR&pd_rd_wg=vxBpj&pd_rd_r=34935021-31b8-44cf-be30-c04f128b3af5&pd_rd_i=B009GK1B6M&th=1
https://www.amazon.com/Webake-Brioche-Silicone-Fluted-Cupcake/dp/B07QNJMMN5/ref=sr_1_3?crid=2R6ZSOCAKXBAQ&dib=eyJ2IjoiMSJ9.kB0CCeRzdOp7eh77gHvgmvipGvNDbEMyJ6kPmAs7VbSfGRh9YWeDs5_ZHylGM7XbNavilO1Ow68XKKvZXhZC402GexR-QSSjjqhGB831y6jL-eYpJcyZ-0wT1RY54maF6DR0-QFXbJyaoEUKPNu8bkVceZ7RGLx-nOwLWpAMeBZ6ODLgg9kO2Ppy7GTMIYpLIHSo7tL4R15mKf2ZIs2HW_qiQ4hyFmddIjIAKsScfBN4mdQ11KaLvGPYGoRcnqsN1F7KbaDyOgkJQfPVGoudGi7VwLqUY-SHhMtqSkLlr4zIVhnjvBcPZmmHuXxye8tjVGRbK086TyaPQtNp_kZPo_FtKZbBW8TR0_QUsnn6OqOE02kudGMJEp7uq39_iA1Q3Ml3PGD7NG9UKqr3AZR3slS1mbiEHkafAzk9kQLOOik7-18P2McLeUIw6IlGQq22.oSqIoNSzd14S3KhxLJz-GbeRXCxieIUFW1TKc_GeU9U&dib_tag=se&keywords=silicone+brioche+molds&qid=1741573087&sprefix=silicon.+brioche+molds%2Caps%2C337&sr=8-3
https://www.amazon.com/Fat-Daddios-3-7-Ounce-Silicone-Bakeware/dp/B004M6I9J2/ref=sr_1_4?crid=2R6ZSOCAKXBAQ&dib=eyJ2IjoiMSJ9.jgc3sJ2E72zPUCU7rZgtSTTaiqPRy5BhkkywOGsYRtCfGRh9YWeDs5_ZHylGM7XbNavilO1Ow68XKKvZXhZC402GexR-QSSjjqhGB831y6jL-eYpJcyZ-0wT1RY54maF6DR0-QFXbJyaoEUKPNu8brO5LWzJ17omD3b1xP4b6ei_tUFWdH-v3-EGJ0F3VNpxPnR40Ypaxw86hTJ3ysyF4EuPqouM2uAwjLr5zxcBIy94mdQ11KaLvGPYGoRcnqsN1F7KbaDyOgkJQfPVGoudGlVrLbKSXhZSnQN2lxXGbo6Fd25uZjRYsG5Vp9B9yvXn-LGCpyNIKVLdW4-fvEjyIR9vHaM0bfymlDd4MTNIuWVsHDtr6W8DGVHI442Hi3qg3Ml3PGD7NG9UKqr3AZR3slS1mbiEHkafAzk9kQLOOik7-18P2McLeUIw6IlGQq22.yyNyJHVk5P8zjDYfBZLmdJfiWE82w6THVYFFjoUuHS0&dib_tag=se&keywords=silicone%2Bbrioche%2Bmolds&qid=1741573014&sprefix=silicon.%2Bbrioche%2Bmolds%2Caps%2C337&sr=8-4&th=1
https://www.amazon.com/Fat-Daddios-3-7-Ounce-Silicone-Bakeware/dp/B004M6I9J2/ref=sr_1_4?crid=2R6ZSOCAKXBAQ&dib=eyJ2IjoiMSJ9.jgc3sJ2E72zPUCU7rZgtSTTaiqPRy5BhkkywOGsYRtCfGRh9YWeDs5_ZHylGM7XbNavilO1Ow68XKKvZXhZC402GexR-QSSjjqhGB831y6jL-eYpJcyZ-0wT1RY54maF6DR0-QFXbJyaoEUKPNu8brO5LWzJ17omD3b1xP4b6ei_tUFWdH-v3-EGJ0F3VNpxPnR40Ypaxw86hTJ3ysyF4EuPqouM2uAwjLr5zxcBIy94mdQ11KaLvGPYGoRcnqsN1F7KbaDyOgkJQfPVGoudGlVrLbKSXhZSnQN2lxXGbo6Fd25uZjRYsG5Vp9B9yvXn-LGCpyNIKVLdW4-fvEjyIR9vHaM0bfymlDd4MTNIuWVsHDtr6W8DGVHI442Hi3qg3Ml3PGD7NG9UKqr3AZR3slS1mbiEHkafAzk9kQLOOik7-18P2McLeUIw6IlGQq22.yyNyJHVk5P8zjDYfBZLmdJfiWE82w6THVYFFjoUuHS0&dib_tag=se&keywords=silicone%2Bbrioche%2Bmolds&qid=1741573014&sprefix=silicon.%2Bbrioche%2Bmolds%2Caps%2C337&sr=8-4&th=1


Prepare the Panna Cotta
Submerge the gelatin sheets in a pan of cold water and let them sit.1.
Use your finger or a paper towel to lightly coat the panna cotta molds with vegetable oil.2.
Add the cream and sugar to a small pan.3.
Split the vanilla bean lengthwise, use a knife to scoop out the seeds, and add them to the cream and sugar.4.
Zest the orange and add the zest to the cream mixture.5.
Gently bring it to a boil over medium-low heat, stirring occasionally. When it boils, remove it from heat.6.
Remove the gelatin sheets from the water one-by-one, wring the excess water off them, and add each sheet
to the cream. Stir until the gelatin dissolves completely into the cream mixture.

7.

Transfer the cooked cream to a pitcher or container with a spout and pour it into the molds.8.
Refrigerate for at least two hours, or longer.9.

Prepare the Orange Sauce
Place the sugar into a small saucepan, and then add water. Without stirring, place over low heat.1.
While the sugar heats and dissolves into the water, juice your two oranges, ensuring that pulp and seeds are
filtered out.

2.

Once the sugar has completely dissolved, add the orange juice. The addition of the orange juice will cause
the sugar to crystallize. Turn the heat to its lowest setting and stir until the sugar dissolves again.

3.

Remove from heat and let cool to room temperature.4.

Assemble, Garnish and Serve
When the panna cotta is ready, carefully turn it out of its mold onto a small serving plate.1.
Drizzle the orange sauce over the top of each panna cotta, and finish with a dusting of pistachio.2.
Garnish with a thin orange slice and a dusting of ground pistachio.3.

Instructions:

Notes:

PIdeally, use Sicilian Bronte pistachios. If you cannot find them, regular pistachios will work just fine.
Don’t exceed 10g of gelatin. Usually, that will be two gelatin sheets. This may vary depending on brand, so it's
worth weighing them.

A properly prepared panna cotta will jiggle on its plate but hold its shape. A panna cotta with too little gelatin will
collapse when spooned into, while too much gelatin will leave your panna cotta stiff and thick.

Turning the panna cotta out of its mold onto a small serving plate can be tricky, as sometimes it doesn’t
cooperate. It helps to coat the panna cotta mold with a thin layer of flavorless oil, such as vegetable oil. If it still
sticks, use a knife to gently separate the panna cotta from the mold. You can also try running the bottom and
sides of the mold quickly under hot water, or applying a hot, damp cloth to the mold to loosen the panna cotta
and help it come out.


