
Panna cotta alla pesca

Ingredients

6 servings

For the panna cotta
500 grams heavy cream
100 grams sugar
Seeds of 1 vanilla bean, or 1 teaspoon vanilla
5 grams / 2 teaspoons unflavored gelatin
50 ml / 3 tablespoons cold water

For the peach compote
Four peaches, peeled and sliced
100 grams sugar
Juice of half a lemon
1 teaspoon vanilla extract

For the crumble
100 grams flour
50 grams sugar
50 grams butter

Equipment
6 silicone baking cups, brioche molds, or
ramekins to serve as panna cotta molds.



Prepare the Panna Cotta
1.Lightly coat the panna cotta molds with vegetable oil.
2.In a small saucepan, combine the cream, sugar, and vanilla.
3.Warm gently over medium-low heat, stirring occasionally, until the mixture comes to a boil.
4.Meanwhile, sprinkle the gelatin over the cold water and let it bloom (soften) for a few minutes.
5.Remove the cream mixture from the heat. Stir in the bloomed gelatin until completely dissolved.
6.Pour the mixture into a pitcher with a spout, then divide evenly among the prepared molds.
7.Refrigerate for at least 2 hours, or until fully set.

Make the peach compote
1.Peel and slice the peaches, then place them in a small saucepan with the sugar and lemon juice.
2.Cook over low heat until the mixture begins to boil.
3.Simmer gently for about 10 minutes, until the peaches soften and the liquid slightly thickens.
4.Remove from the heat, stir in the vanilla, and let cool to room temperature.

Make the crumble
1.Preheat the oven to 180°C / 350°F.
2.In a bowl, combine the flour, sugar, and butter.
3.Using your fingertips or a stand mixer, rub or mix the ingredients together until large crumbs form.
4.Spread evenly on a parchment-lined baking sheet.
5.Bake for 10–15 minutes, or until golden brown. Let cool completely.

Assemble the panna cotta
1.Unmold the panna cotta onto dessert plates.
2.Spoon the peach compote over the top.
3.Finish with a sprinkle of crumble.
4.Serve immediately and enjoy.
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